
Twenty/10 New Years Eve

Caesar Salad
Crisp Romaine Hearts| Fresh Parmesan | Soft Toasted Foccaccia Croutons | Warm Sauté Chicken

Fresh Tossed Udon Noodle Salad
Shaved Iceberg Lettuce | Sesame Aioli | Dragon Sauce | Angel Hair Vegetables

Just Tossed Vineyard Salad
Autumn Greens |Ovendried Tomatoes |Zucchini |Sundried Olives | Chardonnay Vinaigrette |Sauté Gnocchi

Assorted French Bakery Rolls and Farmers Butter

Paella de la Fiestas
Saffron Risotto | Assorted Chef Accompaniments | Crispy Chicken Tender | Ocean Prawns | Grilled Vegetables

Roast Peppers | Sonoma Goat Cheese | Spices and Herbs

Parmesan Golden Yukon Potatoes

Carved Oven Roasted Beef Tenderloin
Corona of Sundried Tomato Choron Sauce

Char Grilled Salmon Fillets
Basking in Tomato Bisque

Valdivia Farms Vegetables Jardinières
Lightly tossed in farmers butters and pinch of sea salt

Chef Station Twenty/20 Sliders Hot Off the Grill and Bar
80/20 Brandt Farms Burgers and fresh Bakery Buns with all the traditions exceeded in New Year’s topping of

Sirloin Chili | Guacamole | Chili Con Queso

New Years Patisseries
Chef Selection of Fruits and Petit La Opera Pasties

Starbucks Coffee Service
Sugar three ways | Cream two ways | Tazo Tea Selection

Kids Corner Buffet
Crispy Chicken Fingers | French Fries | MacNCheese | Mini Hot Dogs | Sliders Bar

Ice Cream Sundae Bar | Brownies | Cookies

FOUR CORNERS       ROAMING BUFFET

$75 Per Adult
 Kids under 12 Free (max two per paid adult)


