New Year’s Eve Celebration Party
31.12.2016 at 20.00 till 02.00

On the last night of the year we offer a rich and delicious French style buffet dinner.
French chansons by Susanna Aleksandra and Holger Marjamaa will set the mood.
Your party host will be the popular llja Ban.

A separate party room will be available for children with an entertainer and Santa Claus.
A welcome drink and glass of Freixenet sparkling wine to celebrate the New Year.
The musical programme starts at 20.00 and lasts till 00.00, the party continues with D).

COLD BUFFET

* Oysters with red onion vinaigrette and
sparkling wine sabayon

* Marinated green mussels d la Provence

* Red caviar — served with blinis and
sour cream

* Lightly salted salmon with rocket,
lemon and créme fraiche

 Cocktail salad with salmon tartare,
marinated prawns, asparagus and e§g

* Marinated tiger prawns with avocado
salsa

* Olivier potato salad

* Buffalo mozzarella salad with grilled
vegetables and avocado

* Green salad with potatoes Parisienne,
roast tuna and Dijon sauce

* Low temperature roast duck fillet
“Rose” with plum sauce

* Roast beef with horseradish sauce

* Duck liver terrine with caramelized
red onion compote and brioche

HOT BUFFET

* Roast red snapper with vegetables, cherry
tomatoes, spinach and sparkling wine sauce

* Beef medallions with duck liver and demi glace

* Lamb cutlets with mint-rosemary crust

* Roast chicken skewers with garlic champignons
and tarragon sauce

* Potato gratin with Comté cheese

* Fried potatoes Parisienne with bacon and
shallots

* Boiled jasmine rice with roasted sesame seeds

* Vegetables spiced with herb butter

CARVERY

* Beef tenderloin

* Herb marinated pork

* Hollandaise and pepper sauce

DESSERTS

¢ Rich selection of French cheeses with extras
¢ Fresh cut fruits

* Orange-chocolate cake

* Mini créeme bralée with thyme

. Raspberr?l sorbet

¢ Profiterole au Chocolat

* New Year’s cake

Price 109 euros per person
Children 6-12 years 54.50 euros
Children up to 5 years - free of charge

._ N/ Additional information and booking:
Tel +372 631 5650
olumpia.concierge@radissonblu.com
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