
NEW YEAR’S EVE
COCKTAIL SERVICE

ALIZE STATION
With Ice Tower Display
 
SEAFOOD STATIONS
A Variety of Smoked Fish, Ceviche (Scallop and Shrimp)
Shrimp Cocktail, Assorted Sushi Display
 
INTERNATIONAL PIZZA STATIONS
Chefs will prepare Gourmet International Pizzas; 
Potato Pizza & Sundried Tomatoes ~ Roasted Tomato with 
Reduced Balsamic ~ Pesto & Gorgonzola
 
PROSCIUTTO & PARMIGIANO STATIONS
Freshly Sliced Prosciutto, Spicy and Mild Dry Sausage, Carved Parmigiano Wheel, 
Cantaloupe and Honey Dew Balls, Large Round Slices of Red and Yellow Tomatoes 
Layered with Fior di Latte, Accompanied with Freshly Baked Focaccia & 
Homemade Lalagides
 
MEDITERRANEAN STATIONS
Pita with Taramosalata, Hummus, Olive Tapenade, Tirokefteri, Home Seasoned 
Kalamata & Green Olives with Pepperoncini, Salonica Peppers, Feta Cheese, 
Pickled Eggplant Salad Grilled Vegetables (Mushrooms, Artichoke Hearts, Red 
Peppers), Sundried Tomatoes, Beets with Yoghurt
 

DINNER SERVICE

SPECIALTY BREAD BASKET
An Assortment of Homemade Breads, Flat Breads, Lalagides and Fresh Baked 
Focaccia “Mother’s Olive Oil” imported from Greece, bottle per table
 
FISH COURSE
Seabass with Limoncello Rice Cake in a Lemongrass Beure Blanc, Seabass topped 
with Roasted Cherry Tomatoes and Basil
                                   
PASTA COURSE
Garganelli in a Wild Mushroom Ragout
 
MAIN ENTRÉE
Pulled Braised Beef Short Ribs no bone served atop bubble and Squeak Au Gratin
Cornish Hen Supreme alla Peter and Pauls
Roasted Red Pepper & Baby Buck Choy 
Mixed Field Greens in a well aged balsamic vinaigrette
 
DESSERT PLATTERS
Chocolate Dipped Strawberries and Cheesecake Baklava Puff
Coffee / Tea / Espresso

LATE NIGHT SERVICE

PANETTONE & CHOCOLATE STATION
Assorted Panetone & Pan d’Oro with assorted Chocolates to 
include Chestnuts and Clementine’s
 
PORCHETTA STATION
Oven Roasted Porchetta carved & served in Calabrese Buns with 
Hot Banana Peppers, Crispy Onion and Horseradish on Warm Pita 
with Tzatziki, Lettuce, Onion & Tomatoes
 
HOT DOG STATION
Nathan Hotdogs on Sesame & Poppy Seed Buns with Mustards, Ketchup & Relish

TOP SHELF BAR
To include a bottle of sparkling wine per table for midnight

SATURDAY
DECEMBER 31ST, 2011
TIME PRICE PER PERSON 
7:00PM $150.00

LIVE BAND & DJ

FOR MORE INFORMATION OR TO RESERVE, PLEASE CONTACT
905 326 3000  |  paramount@bypeterandpauls.com
222 Rowntree Dairy Road, Woodbridge, ON L4L 9T2
www.bypeterandpauls.com/paramount

PARAMOUNT  |  BYPETERANDPAULS.COM
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WE’VE GOT THE HOSPITALITY GENE!
one number 905.326.2000  |  one website www.bypeterandpauls.com


