NOOSA
BEACH
HOUSE

PETER KURUVITA

New Year’s Eve Early Seating | Three Course Menu

Bring the family and enjoy the celebrations early!
Bookings 5pm, 7pm finish
Adults $115

Course One
Yellow fin tuna, black pepper pork belly, grapefruit & radish
or
Goroka glazed lamb bacon, carrot sambal, Maldivian fish
or
Chilled Spanner Crab, Peas, Yoghurt, Fresh Turmeric, dill

Course Two
Sri Lankan snapper curry, tamarind, aloo chop, steamed rice
or
Brown butter roasted chicken, Stone fruit, Mustard Greens
or
Grilled Wagyu Beef, Squash, Garlic, Cherry & Black Pepper Sambal

Dessert
Chefs selection of petit fours
or
Artisan Cheese plate, Lavosh crackers, house made preserves

Includes a glass of champagne on arrival. No further discounts available including AccorPlus.
NOTE: Menus may change due to seasonality and availability of produce.

For bookings telephone 617 5449 4771
or email victoria.capron@Sofitel.com



NOOSA
BEACH
HOUSE

PETER KURUVITA

Children’s New Year’s Eve Early Seating | Three Course Menu

Bookings 5pm, 7pm finish

Children 4-12 years $95
Children 0-3 years free

Milk shake or fruit smoothie on arrival

Main
Roasted lamb chops, mashed potatoes, vegetables, gravy

or
Fish and chips, mixed greens, tartare sauce, lemon

or
Roast chicken, potatoes, broccolini & gravy
or
Pea risotto, shaved parmesan

Dessert
Ice cream sundae, warm chocolate sauce, 100s & 1,000s, cherry on top

No further discounts available including AccorPlus.
NOTE: Menus may change due to seasonality and availability of produce.

For bookings telephone 617 5449 4771
or email victoria.capron@Sofitel.com



NOOSA
BEACH
HOUSE

PETER KURUVITA

New Year’s Eve Late Seating | Five Course Degustation Menu

Bookings 8pm
Dinner $175
5 Course Degustation Menu

Amuse Bouche
Oysters & champagneice
Noosa Beach House house made sourdough

Course One
Chilled Spanner Crab, Peas, Yoghurt, Fresh Turmeric

Course Two
Yellow fin tuna, black pepper pork belly, grapefruit, radish

Course Three
Goraka Glazed Duck, Blood Plum Sambal, Spicy Prawn Sauce

Course Four - served alternately
Pan roasted Wagyu Beef, Anchovy, Mustard, and Garlic Custard

Poached Local Fish, Noosa Red Tomatoes, Zucchini, Caviar Butter Sauce

Course Five
Manijari Chocolate Cremeux, Mousse, Raspberry & Roasted Cocoa Nib

Includes a glass of champagne on arrival. Beverages on consumption. No further discounts available including AccorPlus.
NOTE: Menus may change due to seasonality and availability of produce.

For bookings telephone 617 5449 4771
or email victoria.capron@Sofitel.com



