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Recephnn Drink & Canapies at 7pm
5-Course Gala Dinner L
Live Acoustic Music & Dandng
Black & Gold Theme
Piper for Auld Lang Syne at Midnight
Ballon Drop & Party Favours - ¥
Gilass of Bubbly & Savory Midnight Snacks
Fireworks Complete the Celebrations
A Few More Surprises For You

589 per person. lerted Ti S-afe Rld-\-.' Home Ophons

— T

Menu - First Course
Crab Cakes with a Lemon_ Dill Aioli or
shroom Arancini with a Roasted Garlic. Pine Nuts & Parmesan o
Cheese Tasling with House Made Pidkes & Preserves

. Second Course e
Butternut Squash Soup with Goats Cheese & Pumpkin Seeds or
| Caesar Salad, Roasted Garlic Dressing, Smoked Bacon, pdmu'\dn
' Limne Sorbet For A \
Roasi Prime Rib of Beef. Au Jus. Yorkshire Pud. Whipped Dnia?nes
Pan Seared Halibut. Spianch Puree. Confit Tomaloes. Beurre Blanc
- Braised Lamb Shank. Red Wine. Mushrooms, Onions, Potatoes
ornish Hen. Mushroom Duxelle. Pancetta. Basil. Sun Dried Tomatoes
Sachetti Pasta, Ricotta, "1uﬂ:drella .4 Tm[flp Umon Cream Sauce

Dessen‘ is Tlramtsu

Full Menu online at LaughingOysier ca
. Call 604 483 9775 1o reserve fickets




