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21,15PM

T I C K E T : €85

Ring in the New Year in style with an
evening of delicious food, great company,

and sparkling celebrations!

H A P P Y  N E W  Y E A R  F R O M  A L L  A T  P A T O  D E  O R O
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W H A T ’ S  I N C L U D E D :

B O O K  N O W !  C A L L  9 2 2  7 3 8  4 8 2

SHELLEY LIVE FROM 10PM

A three dinner prepared by our top chefs 
Live music with Shelley from 10pm
Complimentary champagne & Grapes at midnight
Festive decorations and party favors

Reserve your spot now – spaces are limited!

S T A R T  T H E  N E W  Y E A R  W I T H  A  N I G H T  T O  R E M E M B E R

DD



NN

S T A R T E R S

Crisp pastry parcel filled with
soy Beef fillet,  vegatables on a
hot sour sauce
Pan seared Queen Scallops upon
a light Prosecco and Asparagus
Cream
Ogen melon, smoked Salmon,
King Prawn and crab platter with
a trio of salsas

EW YEAR’SEW YEAR’S
EVEEVE

INNERINNER

H A P P Y  N E W  Y E A R  F R O M  A L L  A T  P A T O  D E  O R O

CHOOSE ONE FROM EACH
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M A I N S

Prime Fillet Steak Chargrilled
with wild mushrooms & rioja
reduction served with bouangaire
potatoes
Pan seared SeaBass fillet with a
Lemon chive, Fresh Tomato
butter slasa, served with sauté
potatoes
Breast of chicken with duxelle
filling upon a light madiera jus,
served wit mini herb croquettes

D E S S E R T S

Apple and Pear Roll served with a
raspberry coulis.  
Limoncello Tiramisu served with
Cream & a Shot
Tapas Special Cheesecake

€ 8 5  P P
€ 2 0  D E P O S I T

C H A M P A G N E  &
G R A P E S  A T
M I D N I G H T

C H A M P A G N E
O N  A R R I V A L


