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New Year’s Eve Menu Early Seating 

5:00 PM – 7:00 PM 
 

First Course 
Achari Tuna Tartare 

Indian Pickle Coated Ribbons of Tuna with Hazelnuts and Bacon Frisée Salad 
Or 

Achari Paneer 
Indian Pickle Marinated Paneer 

Cooked in the Tandoor with Roasted Coconut Flakes & 
Frisée Enoki and Bell Pepper Salad 

Or 
Indian Roasted Eggplant and Mushroom Soup 

With Chive Cream & Parmesan Tomatoes 
 

Second Course 
Colorado Lamb with Orange, and Lemon Thyme Crust 

With Peppercress Sauce, Celery Root Puree & Porcini Red Peppercorn Sauce 
Or 

Kashmiri Cayenne Pepper and Mustard Marinated Sea Bass 
Served Puff Pastry filled with Leek Nest, Celery Root, and Fresh Vegetables 

Or 
Cinnamon and Star-Anise Roasted Acorn Squash 

With Sage Flavored Green Pea Gnocchi, Spaghetti Squash Noodles & 
Winter Vegetables 

 
Third Course 

Flambéed Champagne Passion Fruit Gelée 
With Seasonal Berries & Sweet Walnuts 

Includes complimentary Glass of Mantra Champagne 
International DJ Music for Early Seating 

Early Seating: $49/per person 
(does not include tax, gratuity or beverages) 

 
 

New Year’s Eve Menu Late Seating 
7:30 PM – 9:00 PM 

 
First Course 

Achari Tuna Tartare 
Indian Pickle Coated Ribbons of Tuna with Hazelnuts and Bacon Frisée Salad 

Or 
Achari Paneer 

Indian Pickle Marinated Paneer 
Cooked in the Tandoor with Roasted Coconut Flakes & 

Frisée Enoki and Bell Pepper Salad 
Second Course 

Indian Roasted Eggplant and Mushroom Soup 
With Chive Cream & Parmesan Tomatoes 

Third Course 
Baby Romaine and Mizuna Salad With Dried Cranberries & Marinated 

Mozzarella 
Coriander Fennel Vinaigrette 

Fourth Course 
Colorado Lamb with Orange, and Lemon Thyme Crust 

With Peppercress Sauce, Celery Root Puree & Porcini Red Peppercorn Sauce 
Or 

Kashmiri Cayenne Pepper and Mustard Marinated Sea Bass 
Served Puff Pastry filled with Leek Nest, Celery Root, and Fresh Vegetables 

Or 
Cinnamon and Star-Anise Roasted Acorn Squash 

With Sage Flavored Green Pea Gnocchi, Spaghetti Squash Noodles & Winter 
Vegetables 
Fifth Course 

Flambéed Champagne Passion Fruit Gelée 
With Seasonal Berries & Sweet Walnuts 

Includes complimentary Glass of Mantra Champagne & Party Favors 
Featuring Bollywood/Hollywood Live Band “DHOOM” from 8:00 pm onwards 
Late Seating $79/per person (does not include tax, gratuity or 

beverages) 



 
 
 
 
 

Mantra presents DHOOM & GITANJALI music group in an 
exciting Live performance, a unique fusion of Bollywood and 
International sounds!  
 

 

AAnndd  GGiittaannjjaallii  
 
Dhoom Musical Group and Gitanjali are Bay Area's Leading Indian Fusion Live 
Band who has shadowed or curtain raisers for leading Bollywood Performers.  
 
PlayList: 
Bollywood To 0's including hits like  Yah Ali, Mitwa, Beedi, Aashique Banaya, 
Zara, Jhoom oom Machale, DUS Bahane 
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Western Hollywood :Rock, Reggae and Funk including classics from Santana, Eric 
Clapton etc. Bollywood O s like Yeh Mera Dil, Dum Maro Dum,Churaliya,  




