
 

 

New Year’s Eve Gala 2020 
 

FARM TO TABLE 
ASSORTED EAST END MARINATED VEGETABLES 

Local fresh produce marinated in a balsamic vinaigrette and brushed with olive oil & roasted 
garlic, yellow squash, green zucchini, purple eggplant, portabello mushrooms, roasted sweet red 

& yellow peppers, honey horseradish roasted baby carrots 
 

SHERRIED MUSHROOMS, BABY BEETS, VEGETABLE CRUDITE, GARBANZO BEAN SALAD, GEMELLI 
AND BROCCOLI RABE, EGGPLANT “AGRO DOLCE” 

Slow cooked baby eggplant simmered in a red wine vinegar with shallots and garlic, teardrop 
tomatoes poached in North Fork harvested honey, toasted pine nuts, and oregano 

 
IMPORTED AND DOMESTIC CHEESE DISPLAY 

A terraced display of delicious cheeses, both local and world famous. Buttery dill Havarti, 12 year 
aged Spanish manchego, semi soft nutty fontina, fresh and genuine aged Vermont cheddar, Point 
Reyes blue cheese. All displayed and presented with seasonal chutneys, spiced nuts, dried berries 

and North Fork harvested honey with an assortment of crackers 
 

FRESH MOZZARELLA AND TOMATO DISPLAY 
Chef ’s housemade mozzarella delicately sliced and paired with yellow and red beefsteak 

tomatoes, completed with garden fresh basil and a fresh herb pesto drizzle 
 

ANTIPASTO ITALIANO 
Italy’s finest selection of Genoa salami, dried Italian sausage, hot & sweet capicola sopressata, 

pepperoni, cinnamon orange cured olives, balsamic onions, provolone with olive oil, 
pepperoncini, artichoke hearts, slow oven roasted tomatoes, roasted red & yellow peppers 

 
FRUIT AND BERRIES 

Freshly sliced seasonal fruits and berries, including fresh cantaloupe, luscious strawberries, 
blueberries, mouthwatering watermelon, juicy pineapple, ripe honeydew, assorted grapes along 

with chef’s choice exotic tropical fruit 
 

MUSSELS LUCIANO 
Cold poached Prince Edward mussels, with a touch of red pepper flakes, served in a light lemon 

garlic dressing 
 

ASPARAGUS SHOWCASE 
Fresh asparagus sharing a plate with pickled onions, juicy mandarin oranges, sweet plums 

 
BAKED BRIE EN CROUTE 

Warm baked Brie in a light and flaky pastry shell 
QUINOA AND KALE SALAD-Kale with red and white quinoa, dried cranberry, sliced almonds and a 

white balsamic 



 

 

 
PASSED HORS D'OEUVRES 

SUSHI 
 

GOURMET FRANKS 
Beef franks, puffed pastry 

 
STEAMED SHRIMP DUMPLINGS 

Shrimp, Napa cabbage served with chef ’s specially made Sriracha teriyaki sauce 
 

“BLT” DEVILED EGGS 
Tomato mousse, Satur Farms rocket arugula, candied bacon 

 
COCONUT ENCRUSTED GULF SHRIMP 

Thai chili sauce BRIE AND STRAWBERRY CANAPÉ-Imported triple cream Brie, toasted pound cake 
topped with a fig balsamic 

 
PULLED PORK CANAPÉ 

Crispy corn tostada, barbeque pulled pork, mango pineapple salsa 
 

HOISIN BARBEQUE MEATBALLS 
Grass- fed hoisin glazed barbeque meatballs with a wasabi cucumber drizzle 

 
WATERMELON AND FETA 

Seedless watermelon, feta, Satur Farms rocket arugula, olive oil, sea salt 
 

ARANCINI RICE BALLS 
Sun-dried tomatoes, white wine, fresh basil 

 
CHICK PEA FRITTERS 

Delicate chick pea fritters complimented with lemon garlic aioli 
 

SCALLOPS WRAPPED IN BACON 
Fresh sea scallops, crispy bacon 

 
MAC AND CHEESE BITES 

Pepper jack cheese, Ritz cracker crumbs 
 

FARM TO TABLE HORS D’OEUVRES 
Chef ’s choice 

 
ITALIAN STATION 
EGGPLANT ROLATINI 

Thin sliced eggplant, lightly breaded and stuffed with mature fontina cheese, ricotta and chef 
made mozzarella, served with a fresh tomato sauce 

 



 

 

ASSORTED STROMBOLI 
House-made and hand stretched pizza dough filled with various Italian cheeses and assorted 

meats, brushed with a light olive oil, fresh chopped garlic and baked to perfection 
 

PENNE A LA VODKA 
San Marzano plum tomatoes, vodka, onion, garlic, prosciutto, a touch of crushed red pepper and 

a dash of cream 
 

FARFALLE PRIMAVERA 
Delicious and fresh julienne cut local vegetables and tender pasta served with an olive oil-based 

sauce with roasted garlic and sautéed shallots 
 

FOCACCIA BREADS 
Italian baked flat breads flavored with fresh herbs and olive oil, topped with olives, delicious 

peppers, eggplant and tomatoes, with a touch of seasonal fresh ingredients 
GARLIC KNOTS 

Strips of New York-style pizza dough, tied into a knot and baked, topped with melted garlic butter 
 

PENNE A LA VODKA 
San Marzano plum tomatoes, vodka, onion, garlic, prosciutto, a touch of crushed red pepper and 

a dash of cream 
 

FARFALLE PRIMAVERA 
Delicious and fresh julienne cut local vegetables and tender pasta served with an olive oil-based 

sauce with roasted garlic and sautéed shallots 
 

MAC AND CHEESE BAR 
SMOKED GOUDA MACARONI 

Marvelously smooth melted smoked Gouda 
 

TRADITIONAL MACARONI 
Slowly whisked, aged white cheddar and aged Wisconsin cheddar 

Accompanied with Grilled chicken, applewood smoked bacon, smoked ham, scallions, broccoli, 
tomatoes, pickled jalapeños and shredded cheese 

 
BURGER BAR 

served with soft potato slider rolls 
 

GRILLED ANGUS BEEF BURGERS** 
 

PULLED PORK -SUN-DRIED TOMATO CHICKEN SLIDERS 
(Slow roasted, root beer spiked barbecue marinade)  

 
FRENCH FRIES 

Accompanied By Crispy fried onion straws, sweet & sour slaw, American cheese, pickles, lettuce, 
sliced tomato, sliced onions, home style sriracha ketchup and chipotle BBQ sauce 



 

 

 
LATIN AMERICA STATION 

CRISPY FISH TACOS 
Fresh local catch lightly battered and gently fried, summer coleslaw, fresh avocado, grilled corn 

salsa and Pico de Gallo 
 

BEEF TACOS 
Seasoned ground beef served in crispy taco shells 

 
ARROZ CON POLLO 

Saffron rice, jumbo Spanish olives, spice rubbed chicken, smoked Spanish chorizo, diced peppers 
and onions 

 
BEEF EMPANADAS 

House-made pastry packed with meat, delicious tomato and minced garlic, fried to excellence 
 

SWEET PLANTAINS 
Yellow South American plantains deep fried to sweetness 

Accompanied with Shredded cheeses, sour cream, tri-color tortilla chips served with chef ’s made 
guacamole, fire roasted tomato salsa a delicious Pico de Gallo made with fresh diced tomatoes, 

chopped onions, and garden-fresh cilantro 
 

SEASIDE STATION 
CLAMS 

Long Island wild clams, chopped with garlic, savory herbs, white wine and lemon 
 

FRIED CALAMARI 
Lightly poached calamari, battered, coated and deep fried, served with a spicy fra diavolo sauce 

 
MUSSELS BIANCO 

Prince Edward sweet mussels served in crisp white wine, sautéed garlic, fresh herb broth with a 
touch of cream 

 
STUFFED MUSHROOM CAPS 

Silver dollar mushrooms delicately stuffed with crabmeat, chopped shrimp, herbs, lemon and 
white wine 

 
DESSERTS 

Decadent platters on each table arranged with Cannolis, Napoleons, Cream Puffs, Éclairs, 
Chocolate Dipped Fruit, Italian & French Butter Cookies 


