New Year Dinner
2008

20.00 Aperitifs and musical entertainment
Prosecco, Kir Royal, Mimosa, juices
with an assortment of hot and cold canapés
21.00 Gala Dinner with the following menu:
Lobster medallions with an unripe mango emulsiod fesh dill

Chestnut soup with cayenne pepper

Scampi risotto and orange in a crumble pie
parsley sauce

Small Bavarian sea bass with seafood and bakedlagigpurée
Prunes sorbet and aged rum

Loin veal with mushrooms sweetened with honey
served on creamy potatoes and herbes

Pineapple accompanied with fruit meringue
23.45 Dancing and toast to the New Year
01.00 Spiced pork sausage and lentils

Euro 300,00 VAT and winesincluded
Champagne excluded



