
NEW YEAR EVE BANQUET

Salads

Starters

Unlimited tea, coffee, and soda water are included

Salmon Graulax:
 Silky, curred salmon, dill, mustard,

 delicate luxury

Hot Appetizers

Ribeye Steak
Herbs and spices,tomato sauce

Hot Entrees

Fruit Platter
fresh, colorful assortment, 

nature’s sweetness, a healthy choice

Desserts

*Consuming raw food or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Individuals with certain health
 conditions may be at higher risk if these foods are consumed raw or undercooked. If you have any food allergies, please let us know.

Sturgeron Caviar
0.5 oz Black Caviar, individually packed

Sea Fantasy 
Snow crab legs, opulent array, shrimp,
 grilled lemon, coctail sause, tabasco

*Beef Carpaccio
 Raw beef slices, lemon olive oil, 

a delicacy of simplicity

*Beef Tartar:
 Cornichons, shallots, 

capers, chives, Dijon mustard
olive oil, Worchester sauce

Foie Gras Pate: 
Laxurious, creamy duck liver, 

exquisite delicacy

Blue Point Oysters

 Burrata Salad
Creamy,  Italian cheese, 

delicate outer shell, oozing center

Tropicana salad
Shrimp in crushed flakes
of coconut with straberry,

mango and mix spicy sesame dressing

 Proccuto Pear
 Goat cheese, poached pear,

prosciutto, champagne vinegar

*Tuna Tartar
missu-ponzu

avacado, mango perls, mango chatni,
almond, apple

Patatas Bravas 
w/ Red Caviar 

Aoli, creme fraiche, 
salmon roe

Grilled Spanish Octopus
Tender, smoky, 

Mediterranean delight,
cherred to perfection

Seared Foie Gras 
Caramelized, rich duck liver, 

gourment delight

“Frutti Di Mare”
Linguine, shrimp, calamari,
mussels, marinated in olive
oil and lemon zest, creamy

sauce

Chilean Sea Bass
Cooked in cedar,

 miso -glazed, soy foam

Leg of Lamb
Sweet mustard,

Provencal herbs and spices

Skirt Steak
Herbs and spices,

tomato basil sauce

Filet Mignon Pieces
Herbs and spice
bordelaise sause

Tiramisu
Classic Italian desert,

layers of coffee soaked 
lady fingers, mascarpone

and cocoa

Chocolate Mousse
Indulgent, rich cocoa delight

Marquise
Delicate dark chokolate

mousse, topped with raspberry
puree

Creme Brulee
Silky  vanilla custard with 
caramelized sugar crust

Tropical Baba 
Cake

Italian pastry with whipped cream

Bottle of Chamagne  Louis Bouillot, Brut (France) for 4 pp is included 

*Mahi-Mahi grudo
Mango, jalapeno, ponzu sauce

https://www.fsis.usda.gov/food-safety/foodborne-illness-and-disease
https://artpriori.miami/contact/

