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New Year’s Eve (Gala
Dinner Menu

Homemade crackers and grissini
with flavoured butter, dips, and canapés

King crab salad

with oscietra caviar and avocado

Homemade roasted lobster

and black truffle raviolo
in its own bisque

Slow-roasted wild venison

with aged red wine, winter vegetables,
and spiced cranberries

The Amyth mini dessert platter surprise

Rosé Champagne

to welcome the New Year
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Vegan and vegetarian options available.
Other dietary requirements can be accommodated upon request with prior confirmation.



