
1st COURSE

2nd COURSE

3rd COURSE

DESSERT

Curried Corn Chowder
potatoes, coconut, mushrooms

Choice Of:

Warm Octopus Salad
celery, olives, fresno chili, herbs

Prime Carpaccio
peanuts, daikon, lime, herbs

Brandade Croquette
kaluga caviar, garlic

Wagyu Skewer
peanuts, fried sambal, eggplant

Broiled Hearts Of Palm
brown butter, radish, hazelnuts

Creekstone Farms Spinalis
celeriac, turnips, tomato

Crispy Monkfish
salmoriglio, potatoes

3 Grain Bolognese
pappardelle, mushrooms, almonds

Chocolate Trio
chocolate cassis, chocolate mango, chocolate yuzu

NEW YEAR’S EVE
Sunday, December 31, 2023

First Seating: 5:30-8:00pm | 4 Courses | $195++ PP
Second Seating: 9:00pm-Late | 5 Course Meal With Champagne Toast | $260++ PP

First Seating

Choice Of:

Choice Of:

RSVP at: bit.ly/Prime_NYE_1



1st COURSE

DESSERT

Seafood Plateau
colossal shrimp, crab claw, oyster, lemon 

cocktail sauce, house mignonette

Chocolate Trio
chocolate cassis, chocolate mango, chocolate yuzu

3555 South Ocean Drive, Hollywood, Florida 33019 | www.diplomatprime.com | (954) 602-8331

Second Seating

2nd COURSE

3rd COURSE

4th COURSE

Curried Corn Chowder
potatoes, coconut, mushrooms

Choice Of:

Warm Octopus Salad
celery, olives, fresno chili, herbs

Prime Carpaccio
peanuts, daikon, lime, herbs

Brandade Croquette
kaluga caviar, garlic

Wagyu Skewer
peanuts, fried sambal, eggplant

Broiled Hearts Of Palm
brown butter, radish, hazelnuts

Creekstone Farms Spinalis
celeriac, turnips, tomato

Crispy Monkfish
salmoriglio, potatoes

3 Grain Bolognese
pappardelle, mushrooms, almonds

Choice Of:

Choice Of:

RSVP at: bit.ly/Prime_NYE_2


