
APPET IZERS

Foie Gras Torchon
Onion compote, raspberry coulee,  
sourdough lace 

Beetroot Carpaccio
Orange, pistachio, endives, chives, mint, goat 
cheese, raspberry vinaigrette

Miso Glazed Scallops
Cucumber, chives, shiso, sesame seeds,  
yuzu-hondashi broth

King Crab & Oyster
Uni ikura, passionfruit vinaigrette, cilantro  

Lobster & Truffle Ravioli
Braised cabbage, chives, foie gras beurre blanc, 
truffle slivers

Stuffed Eggplant
Tomato, onion, garlic, oregano, feta mousse, pine 
seeds, olive oil

MAIN COURSES

Ossobuco
Soft polenta, glazed vegetables, green chermoulah, 
prune jus

Pan-Roasted Pacific Halibut 
Celeriac remoulade, white asparagus, chives, sugar 
snap peas, Maître d’hôtel butter

3 1 S T  D E C  |  $ 18 5

N E W  Y E A R ’ S  E V E  D I N N E R

South Caicos Lobster
Duchess potatoes, braised bokchoy, caviar

Maple Lacquered Duck Breast 
Dolcetto grapes, lion’s mane, heirloom carrots 

Mishima Reserve Beef Tenderloin 
Smoked gratin potato, petite winter vegetable confit, 
lobster béarnaise 

Aubergine Parmigiana
Tomato sauce, basil, mozzarella, garlic, vegan 
ragout, parmesan cheese 

DESSERT

Vanilla Chestnut Mille Feuille 
Raspberry coulee, rosé ice cream

Snow on the Bar
Hazelnut sponge, cherry mousse, Italian meringue, 
mulled wine sorbet

Eton Mess
Strawberry macaroons, dark cherries, merengue, 
sorbet 

“The Churros”
Matcha & mint dust, mixed berry & chocolate sauce 

Eggnog Cheesecake 
Gooseberry compote, raspberry sorbet  

Chocolate Fondant
Nougatine biscuit, Chantilly cream

Prices are in USD and exclusive of 10% service charge and 12% government tax.
Final menu selection is subject to change based on availability

L IVE FOOD STATIONS | L IVE ENTERTAINMENT ALL NIGHT | FIREWORKS

(Kids under 12 years $95 pp)

APPET IZERS 

Artisanal Bread Selection
Wheat & white rolls, lavosh, herb butter, tomato 
tapenade, dips

Antipasto & Salad Station
Hydroponic mixed greens with condiments and 
dressings, Asparagus, baby carrots, zucchini, 
eggplant, green beans, peppers

Caesar Salad Station
Mediterranean couscous, The Deck signature mango 
avocado salad, Pasta salad with tomato, feta cheese, 
cherry tomato, cucumber, pesto, olive oil, Assorted 
artisanal cheese platter and nuts 

Caprese Salad 
Heirloom tomato, opal basil, aged balsamic vinaigrette

Prosciutto di Parma
Smoked duck magret

Sushi Bar
Assorted sushi: tuna maki, deck maki, California roll, 
inari. Assorted sashimi: hamachi, nigari, unagi

SEAFOOD BAR

Oyster Bar
Lemon, mignonette, cocktail sauce

Scallop & Octopus Ceviche
Red onion, jalapeño

Conch Salad
Peppers, tomato, lemon juice 

Shrimp Cocktail & King Crab Legs
Cocktail sauce, lemon

MAIN COURSES

Carving Station
Roasted Prime Rib, Turkey Roulade, Roasted leg  
of Lamb, Traditional stuffing, peppercorn sauce, 
rosemary jus, chimichurri

Grill Station
Island jerk chicken, slow roasted island barbeque 
pork ribs, Grilled skewered shrimp, grilled catch of 
the day, South Caicos lobster, Mushroom sauce, 
rosemary jus, horseradish cream, lemon butter

HOT S IDES

Seared Wahoo
Tomato, caper, olive & herb sauce, butter chicken 
curry, vegetable biryani

Truffle Mac & Cheese
Grilled seasonal vegetables, mashed sweet 
potato, herb roasted potato, island peas & rice

DESSERT

Cinnamon Apple Mousse
Hazelnut praline shooter, pear and almond tart, 
Mince pie

Bambara Rum Cake
Yule log, sticky pudding with brandy sauce 

Pecan Cheesecake
Homemade ice cream & sorbet

Reservations available from 6.30pm – 9.30pm

Sommelier Mia Martensson can recommend the perfect bottle or glass of wine to spice up your holiday meal.  
With over 30 selections by the glass and a wine list featuring 300 unique selections,  

there is no doubt we can make your night memorable.

Prices are in USD and exclusive of 10% service charge and 12% government tax.
Final menu selection is subject to change based on availability.

3 1 S T  D E C  |  $ 19 5

N E W  Y E A R ’ S  E V E  D I N N E R

T H R E E  C O U R S E  M E N U




