
Sofia 
Happy New Year 2011 

“ Celebration Package ” 
9PM – 1AM 

 
First Course 

(Choice of one) 
Shrimp Cocktail - Jumbo shrimp, served chilled with 
cocktail sauce 
Oysters Rockefeller - Baked with spinach in a buttery 
ouzo herb reduction 
Saganaki - Pan-fried kasseri cheese flamed in ouzo 
served in a cast iron skillet                  
Spanakopita - Spinach, leeks and feta baked in phyllo 
Baked Portobello – stuffed with goat cheese and 
caramelized onions, sautéed spinach, lemon beure blanc 
sauce 
 

Second Course 
(Choice of one) 

Horiatiki Salad - Traditional Greek salad, with herbed 
red wine vinaigrette 
Haloumi Salad - Mixed baby field greens, candied 
walnuts, dried cranberries.Poached pears, minted grape 
champagne vinaigrette, grilled Haloumi cheese 
Belgian Endive Salad - Dried apricots, toasted almonds, 
gorgonzola crumbles, Roquefort dressing 

  Sherry Crab Bisque - Sofia‘s own 
 

Third Course 
(Choice of one) 

Lamb Osso Bucco - Braised lamb shank with orzo, spinach, 
lamb demi 
Pan Seared Crispy Half Duck - Mushroom risotto, Brussels 
sprouts, Grande Marnier reduction 
Pan Seared Chilean Sea Bass - Jumbo lump crabmeat, 
mushroom risotto, asparagus sherry seafood broth 
Char Grilled Choice Filet Mignon - Herb-crusted mashed 
potatoes, grilled asparagus, port demi 
Lobster Tail - 9oz lobster tail, potatoes au gratin, 
grilled asparagus, drawn butter 
 
 

Fourth Course 
(Choice of one) 



Galaktobourico - Citrus custard wrapped in phyllo & 
drizzled with honey 
Baklava – Honey based walnuts wrapped in phyllo 
Chocolate Mousse Tart – Flavored with cognac 
Spumoni Truffle 

 
Live Entertainment 

Champagne Toast at Midnight 
$75 Per Person 

 


