
SOUP STATION

SEAFOOD AND SUSHI BAR

Seafood Stew
Leek, Potato and Callaloo Velouté

Marinated Shrimps with Cocktail Sauce
Dressed Lobster, King Crab Legs, House Cured Gravlax

Mussels with Mignonette sauce
Tuna and Salmon Sashimi, 

Spicy Tuna Roll, California Roll, Shrimp and Plantain Roll, Tempura Vegetable
Vegan Roll

New Year’s Eve
at the Wild Tamarind Restaurant

L I V E  M U S I C  -  L I V E  D J  –  F I R E  W O R K
8 P M  T O  1 A M  

ANTIPASTI COLD CUTS AND CHEESE
Marinated Crudites in short Glass, Sundried Tomatoes, Kalamata Olives, Pickled

vegetables, Nuts, Puff pastry cheese Twist 
Black Olives, Cherry Tomatoes, Parmesan
Salami, Prosciutto, Bresaola, Mortardella 

Cheese Board – Edam, Comte, Brie, Aged Cheddar, Gorgonzola, Provolone
Grapes, crackers, Sweet Chutney 

12.31.2025



$ 2 5 0  P E R  A D U L T  |  $ 2 0 0  P E R  T E E N S  |  $ 1 0 0  P E R  K I D S
A l c o h o l i c  a n d  n o n  a l c o h o l i c  d r i n k s  i n c l u d e d

R A T E S  A R E  I N  U S D  A N D  I N C L U D E   1 7 %  T A X  
1 0 %  S E R V I C E  C H A R G E  W I L L  B E  A D D E D

BREAD STATION
Sourdough Bread, French Baguette, Focaccia and Soft Rolls.

Salted Butter. Garlic Butter

SALADS
Shrimp Cocktail in short glass

Caesar Salad, Romaine, Caesar Dresing, Bacon, Anchovy, Sourdough Croutons
Feta and Watermelon Salad

Mozzarella di Buffala and Tomato Caprese,
Roasted Beef and Grilled Vegetable Salad

Hummus with Pita Bread

PASTA STATION
Penne, Rigatoni, Linguini

Choice of Sauce; Mushroom Cream, Tomato, Bolognese, Cream

GRILL STATION
Marinated Suckling Pig, Red wine and Apple Sauce

Roast Rib of Beef, Red Wine Jus, Pop Overs

SIDES
Roasted Baby Potato, Sweet Mashed Potato, Creamy Polenta, Mushroom Risotto,

Sautéed Seasonal Vegetables, Rice with Black Eye Peas

DESSERT BUFFET
Selection of Homemade Desserts


