
New Years Eve 2009 
 
 

Starters 
 

Velouté 
~ 

Goat cheese, celeriac & apple velouté 
 

Crab Cakes 
~ 

Blue crab cakes, julienne Granny Smith apples served with lime aioli 
 

Greens 
~ 

Baby spinach, orange segments, pomegranate, candied walnuts, honey balsamic vinaigrette 
 
 

Mains 
 
 

Fowl 
~ 

Apple wood smoked chicken suprême, orange & cranberry gastrique, rosemary roasted 
fingerlings, seasonal vegetables  

 
Beef 

~ 
Shaved strip loin, butter confit shitake mushrooms served on a bed of wilted greens 

 
Fish 

~ 
Halibut en papillotte, anchovy butter, saffron scented rice, seasonal vegetables 

 
Veggies 

 
Portobello, yellow zucchini, red onion and goat cheese stack served with roasted red pepper 

fettuccini alfredo 
 

Dessert 
 

Grown Up Ice Cream Sandwich 
~ 

Bailey’s infused ice cream sandwiched between two double fudge cookies 

Menu by: Eric Rochon 
www.ottawabites.com 


