Rauells New Year's Eue Buffet

December 31, 2021 from 5pm to 11pm
$160 per adult, $48 per child

New Year's Buona Fortuna Seafood Display
Gulf Shrimp, Oyster on the Half Shell, King Crab Legs, Traditional Cocktail Sauce, Horseradish,
Champagne Mignonette, California Roll, Spicy Tuna, Shrimp Roll,
Snapper Nigiri, Classic Condiments

Antipasti Display
Prosciutto, Serrano Ham, Salame Felino, Bresaola,

Imported and Cypress Grove Selection of Cheeses , Candied Hazelnut, Pear Chutney,
Spicy Dijon, Marinated Artichokes, Grilled Ciabatta, Grissini, Kishkeh, Yogurt, Mint, Bulgur,
Walnut, Parsley, Assorted Crudité
Israeli Salad Chopped Tomato, Cucumber, Radish, Red Cabbage, Mint, Parsley, Cilantro,
Serrano Pepper, Sumac, Lemon Juice, Bed of Roasted Garlic Hummus
Mezze Platter Marinated Artichokes, Olives, Grilled Vegetables
Cornichons, Dolmas, Marinated Feta
Chickpea Salad Red Onion, Cherry Tomato, Kalamata Olive,

Crumbled Feta, Tzatziki Dressing

Composed Salads
Char Siu Pork and Soba Noodle Salad

Napa Cabbage, Cucumber, Shallot, Red Chile, Coriander, Char Siu Vinaigrette
Lobster Fennel Salad

Orange Segments, Shaved Fennel, Baby Gem, White Balsamic-Sesame Dressing
Beet and Citrus Salad

Red and Gold Beets, Grapefruit, Blood Orange, Arugula, Rosemary-Honey Vinaigrette
Lentil and Farro Salad
Butternut Squash, Kale, Red Onion, Parsley, Pomegranate, Toasted Walnuts,
Celery, Blood Orange Vinaigrette
Orzo Pasta Cioppino
Aurora Sauce, Shrimp, Calamari, Mussels
Cider Braised Chicken Salad
Sundried Cherries, Crushed Pecans, Buttermilk Dressing
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Carving Station
Rosemary Roasted Chicken al Mattone
Barolo Braised Beef Short Rib
Beef Wellington
Herb Marinated Grilled Snapper
Mustard Crusted Lamb Chop

Sauces
Mint Jelly, Truffle Demi, Cognac Green Peppercorn Sauce, Salsa Verde, Horseradish Cream

Soup
Lobster Bisque
Cognac Chantilly

Hot Buffet Items
Parmesan Herb Mashed Potatoes
Roasted Fingerling Potatoes, Caramelized Onions
Strozzapreti Pasta Al Tartufo - Truffle Cream Sauce, Radicchio, Parmesan
Brussels Sprouts and Delicata Squash
Chilean Seabass — Cous Cous, Cherry Tomato, Zucchini, Spinach, Herbs
Grilled Asparagus Lemon Creme Fraiche
Butternut Squash Gratin
Zampone with Lentils

Gnocchi Station
Sage, Walnuts, Black Truffle, Parmesan Brown Butter Sauce

Crudo Station
Scallop, Uni Cucumber, Citrus, American Caviar
Tuna, Ponzu, Shiso Leaves, Pickled Daikon, Wasabi Tobiko
Hamachi Pistachio and Arugula Pesto, Citronette
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Dessert Roem

Beignet Station
Vanilla Custard, Gianduja, Coffee Custard, Apricot Jam, Raspberry Jam, Lemon Curd

Cherries Jubilee and Peach Cobbler Station
Whipped Cream, Chocolate Sauce, Fresh Strawberries, Nutella, Fresh Bananas, Ricotta Cheese Spread,
Caramel Sauce, Raspberry Sauce, Mixed Berry Compote,
Sprinkles, Toasted Almonds, Candied Pecans & Maraschino Cherries

Ice Cream Station
Chocolate, Vanilla, Strawberry, Lemon Sorbet, Mixed Berries, Exotic Sorbet
Homemade Waffle Basket

Pastries
Raspberry and Champagne Gelée
Dark Chocolate and Salted Caramel “Pot de Créme”
Lemon Blueberry Verrine
Raspberry Cheesecake Pop
Birthday Cake Pop
Red Velvet Cupcake
New Year Chocolate Cupcake
Key Lime Mini Tarte
Sicilian Cassata Cake
Pistachio Financier
Exotic Tiramisu
Irresistible Chocolate Cake
Assorted Dragées and Bonbons

Assorted Macaroons



Rauells New Year's Eve Buffet

Kids Buffet
Roasted Chicken Breast
Petit Filet
Burger Station
Buns, Ketchup, Mustard, American, Cheddar
Cheese and Pepperoni Pizza
Pigs in a Blanket
Mac and Cheese Bites
Farfalle Pasta
Marinara and Alfredo
Fruit Salad
Mixed Green Salad
Ranch & Italian Dressing

Uncrustables



