
 

 
 

NEW YEARS EVE 2026 
Dinner and Live Band 
LUCILLE & FRIENDS 

 
$185.00 

Plus, Taxes & Gratuity of 20% 
DRINKS NOT INCLUDED 

 
Dinner seating begins from 6:30 to 9:00pm 

Private band set for diners from 9:15 to 9:45pm 
 

 
 

Appetizer 
Provimi Veal Carpaccio 

black truffle aioli, baby watercress, 
lemon vinaigrette, aged Pecorino Romano 

or 
Heirloom Arugula, Roasted Winter Squash & Ontario Beets 

aged sherry vinaigrette, goat cheese, winter pear 
+ toasted pumpkin seed crumble 

 
Main Course 

12oz Dry Aged Martin Family Farm N.Y Strip 
served with Louisiana style long bean fricassee 

+ roasted garlic mashed potatoes 
or 

Steamed Whole Nova Scotia Lobster 
spicy sesame beurre-blanc, sautéed green asparagus, 

+ roasted garlic mashed potatoes 
or 

Handmade Cavatelli 
sautéed wild mushroom & black truffle ragu, 

EV olive oil, green peas + fresh mint 
VG 

 
Dessert 

Triple chocolate mousse cake with raspberry coulis + fresh fruit 
or 

Sicilian raspberry chocolate tartufo with Chantelle cream 
 

MIDNIGHT CHARCUTERIE PLATTER 

 
MORE INFORMATION: 

www.reservoirlounge.com 

http://www.reservoirlounge.com/

