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A M U S E - B O U C H E 
california roll - vegetarian

A P P E T I Z E R 

S E A F O O D  m  

clams in rosé sauce on a bed of rice noodles

S O U P  m 

trio of potato (yukon gold, sweet & red skinned)

S A L A D  m

spinach tossed in lemon yogurt sauce  
with pumpkin and flax seeds

M A I N  C O U R S E 

B E E F  m  

roasted rib of beef with a red wine pan juice

C H I C K E N  m 

baked half chicken with teriyaki sauce

	  
F I S H  m  

seared salmon with lime and chili aioli  

 
V E G E T A R I A N  m  

herbed tofu tower with beluga lentils, green rice, peppers  
and butternut squash purée 

D E S S E R T  M E D L E Y 
eggnog brûlée  

rum pudding cake

milk chocolate mint truffle 
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 New Year’s Eve    menu 2010

We would respectfully ask that you remind your  
server prior to ordering if you have any food allergies.

BROUGHT TO YOU BY STE. ANNE’S SPA  
EXECUTIVE CHEF CHRISTOPHER ENNEW C.C.C.  

F E S T I V A L  O F  L I F E
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