
NEW YEAR ’ S  EVE



Inclusive of ½ bottle Louis Roederer Champagne 

Seafood Platter to Share 
Seasonal oysters, N25 caviar, Champagne vinaigrette 
Skull Island prawns
Kingfish ceviche, finger lime
Vanilla-poached Australian Bay lobster
Crab salad betel leaf

Canapes Platter
Tempura zucchini flower, stracciatella, romesco
Westholme Wagyu beef tartare, toasted brioche finger
Scallops Rockefeller
Kurobuta pork katsu, Egg Dressing

Petite Fours Platter 
Hazelnut Rocher
Mango Lime Cheesecake
Chocolate Raspberry
Caramel Coffee Choux

Interactive Liquid Nitrogen Ice-Cream Station
Madagascar vanilla bean ice cream

THE MIDNIGHT GARDEN
NEW YEAR’S EVE MENU

Indulge in a menu inspired by nature, elegant ambiance, and a
spirited countdown to midnight. 
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