
THEGRANDOAKVILLA.COM
860 945 0548

NEW YEARS EVE

Celebrate with us!!!
TUESDAY DECEMBER 31 ,  2024

6:30PM-1AM

 
DJ ENTERTAINMENT BY AMOR DECOR

Photo Props/ Up-Lighting / Flat Screen TVs



 Passed and Stationary Hors d’ Oeuvre

Seafood Display

 Shrimp Cocktail   / Oysters / Salmon avocado tartare / lobster roll

Antipasto Table

Cured Meats, Cheese, grilled vegetables, olives, stuffed peppers, artichokes

Beets and Burrata 

Plated Dinner

Honey Roasted Pear, Butter lettuce, goat cheese

Rigatoni Pomodoro, basil Oil

Filet au poivre, Potato gratin parm fondue, Grilled Jumbo Shrimp, Veg

Vegetarian option  upon request

beverage

premium Open Bar / Coffee / espresso / midnight toast

THEGRANDOAKVILLA.COM
860 945 0548

BUTTERNUT RAVIOLI ,  AMARETTI  CRUMB,  PARM
 BEEF SALSA VERDE SPIEDINI

CRAB CAKES,  LEMON AIOLI
ANGUS BEEF SLIDERS,  TOMATO CONFIT AIOLI

PORK BELLY GOUGERE

SAUSAGE AND SPINACH STUFFED MUSHROOM
CRISPY SQUASH FLOWER,  PASSATA CREMA

BUTTERNUT APPLE BISQUE SIP
ARANCINI

CHICKEN BROCHETTE



Dessert Stations

THEGRANDOAKVILLA.COM
860 945 0548

RICOTTA CANNOLI
CHOCOLATE MOUSSE

CHEESECAKE
VANILLA PANNA COTTA

FRESH FRUIT
GELATO

APPLE CRISP
VANILLA BOMBOLONI

ASSORTED PASTRY

$180 PER PERSON / $175 CASH DISCOUNT
GROUP RATE TABLE OF TEN / $1,700

GROUP RATE TABLE OF E IGHT  /$1,380
AGE 21 +

GROUPS OF 7 OR LESS MAY BE SEATED WITH OTHER PARTIES
RESERVATIONS REQUIRED ALL SALES F INAL WITHIN 5 DAYS

 EVENTS@THEGRANDOAKVILLA.NET


