
Cocktail Hour
BUTLER PASSED HORS D’OEUVRES

HOT CHAFFING DISHES

Sit Down Dinner
APPETIZER

Rock Shrimp & Crispy Avocado
Served with golden beets, heirloom tomatoes, green beans, 

and arugula, in a raspberry champagne vinaigrette 

ENTRÉE
Land & Sea

Filet Mignon with a blueberry, port wine & mascarpone sauce,
Chilean Sea Bass with an oyster beurre blanc,

 served with black rice, caramelized carrots & baby bok choy

DESSERT DUO
Red Velvet & Vanilla Tres Leche Affogatto
Cheesecake topped with Peruvian drizzle

*Alternate Vegetarian Option Available Upon Request

Catering 516-921-1415  • Restaurant 516-802-7501  •  Hotel 516-224-8100
7725 Jericho Turnpike, Woodbury NY 11797  •  www.thefoxhollow.com

New Year’s Eve
#PARTYWITHTHEFOX

Lobster Ravioli ala Vodka
Penne Pomodoro
Gluten Free Pasta
Chicken Fiorentina

Mojo Shrimp 
Eggplant Parmesan

Fried Calamari
Veal Porcini

Mini Maryland Crab Cakes
with tartar sauce

Chicken Skewer
with Peruvian yellow chili

Chicken Quesadillas
with avocado sour cream cilantro salsa

Fire-Roasted Tomato Soup Shooters
with grilled cheese wedge

Lobster BLT 
with arugula & two-tomato confetti

Shrimp Cocktail
Mac & cheese bites with cheddar Serrano sauce

Portobello Steak Fries
with balsamic aioli


