See out 2018 in true style at our lavish New Year's Eve Gala Ball. The evening commences
with a champagne cocktail reception at 7:00pm, fallowed by a hearty four-course meal with
freshly hrewed coffe nade petit fours. Enjoy dancing and entertainment from our

live band before our DJ continues the party to welcome in the New Year. This spectacular

event is sure to create lasting memories and will be an occasion not to be missed!

Nmuse - ShHouche
Duck Pressing on Pumpernickel Bread
with Cherry Compote

Main €
YA (HOUFSES
Highland Beef
Beef fillet and haggis bon bon served with French

* beans, wilted spinach, dauphinoise, and variation
Smoked Brie on Pumpernickel Bread of Heritage carrots and peppercorn sauce

with Cherry Compote

Butternut Squash and Feta Cheese
Gratin
4 / St Served with tender stem broccoli, Franch beans,
jiarlers

- wilted spinach, sage beurre blanc
Trio of Scottish Smoked Fish
Smoked salmon, smoked haddock and smoked
trout served with truffle oil dressing, petit salad
and beetroot dust

YPesserls
Salted Caramel Chocolate Torte
Served with Johnnie Walker anglaise sauce and
chocolate soll

Winter Truffle Risotto
Served with forest mushrooms, chestnuts
and truffle oll

Coffee and Macaroons

Monday 31st December
£79.00 per adult

mart stylish optional, Strictly no 4
1 fewer than ¢ ay be seated on party tahles
For those with special dietary requirements or allergies who may

1sh to know about the ingredients used, please ask to
speak with one of ou m Members

@ Vegetarian




