
Happy New Year from The Brasserie

 

NEW YEAR’S EVE MENU

Champagne & Hand Passed Canapes Upon Arrival

Canapes
Local Pumpkin Shooter with Coffee Cream

Breadfruit Crisp with Lamb Ragout
Coconut Tempura Shrimp with Mango Chutney

Local Conch Ceviche Spoon

1st Course
Belgium White Asparagus Soup

Truffle Creme Fraiche, Jumbo Lump Crab

2nd Course
Chicken Liver Pate

Toasted Brioche, Apricot Jam

3rd Course
Surf and Turf

Grilled Prime Beef Fillet, Shrimp Creole, Pearl Onions, Morel Jus
or

Roasted Local Black Satin Snapper
Lyonnaise Red Beet, Sauteed Sea Beans, Mustard Beurre Blanc

Dessert
Valrhona Chocolate Mousse

Warm Profiteroles, Hazelnut Ice Cream Sandwich

CI $70.00 per person (plus gratuity)
party favor “goodie bags”

a la carte menu also available

One of the island’s secret pleasures.
Reservations 945-1815

www.brasseriecayman.com

 per couple
plus gratuities 

$75.00

a la carte menu available

MONDAY’S 
SECRET PLEASURE

(July 12, 2010)

The Brasserie supports Cayman artisan purveyors as well as using 
produce from our own organic garden. Our fresh seafood is brought to 

you by The Brasserie’s fishing boat, ‘Brasserie Catch’. 

Local Pumpkin Soup
Crispy Fennel, Lemon Oil

or

Steamed Buns with Pulled Pork
Sweet Soy Glaze, Shaved Lettuce

~~~~~~~~~~

“Brasserie Catch”
Summer Succotash, Baby Sweet Onions, Garden Thyme Sauce

or

Certified Angus Beef NY Strip
Local Sweet Potato Puree, Garden Green Onion, Rosemary 

Rhubarb Sauce
~~~~~~~~~~

Brownie Cheesecake
Mixed Summer Berry Compote

Accompanied with:
Vina Maipo, Cabernet Sauvignon Rose, Sparkling Brut, Chile

or
  Los Vascos, Cabernet Sauvignon, Colchagua Valley, Chile 2007


