
 
New Year’s Eve Gala 

-Menu- 
 

 
Passed Canapés 

Croquetas de Jamon y Queso 
Empanada de Carne 
Plantanos Maduros 

Ahi Tuna, Tomstones, Avocado Crème 
Papas Rellenos 

Chili Lime dusted Chicharones 
 

Bistro Chef’s counter 
Pulled Pork Slider, Creamy Cole Slaw 

Pollo Jerk Slider 
Mini Medianoche 
Arepa con Pollo 

Pastelitos con carnitas 
 

Coast Beach Side 
Raw Bar-Local Oysters, Local Clams, Citrus Poached Shrimp, Smoked Cape Cod Mussels, 

Jonas Crab, Spicy Cocktail Sauce, Mignonette, Cognac Sauce 
Ceviche Bar – Octopus Tentacles, White Fish, Bay Scallop, Garnish – Red Onion, Cilantro, 

Crème Fraiche, Corn Nuts, Radish, Sweet Potato Chips, Yucca Chips 
 

Coast Winter Garden 
Creole Ajiaco Sopa 

Green Papaya-Jicama Salad, Peanut, Cilantro, Tomato, Sweet Lime Vinaigrette 
Caramelized Hearts of Palm, Citrus Segments, Upland Cress, Capsaicin 

Camerones Guisados 
 

Carving station in Clubroom 
Smoked Churasco Steak Swords – Sofrito, Chimichurri, Horseradish 

Smoked Costillitas (Baby Back Ribs) 
Pescado en Escabiche 

Ropa Vieja 
Mofungo Relleno 

 
Drawing Room 

Lechon Asado Taco Station – Assorted Condiments 
Mojito Marinated White Fish, Jicama Slaw 

Sopa de Frijoles Negras 
Queso Fundido – Crisp Tortillas 

 
Desserts 

Crème Caramel 
 


