
NEW YEARS EVE
2019

T I C K E T S  A R E  £ 7 0  P E R  P E R S O N  A N D  I N C L U D E  A N  A R R I V A L

C O C K T A I L ,  4  C O U R S E  M E N U ,  D J ,  C A S I N O  T A B L E S  A N D  A

G L A S S  O F  B U B B L E S  A T  M I D N I G H T  

S T A R T E R S

Chicken Consommé served with Herb Dumplings
 

Smoked Salmon and Dill Cream Cheese Cannelloni
 

Tomato Gel served with Mozzarella and Basil Oil
 

Game Terrine served with toasted Sourdough and Piccalilli
 

 

I N T E R M E D I A T E  

  

P U D D I N G S

Duo of Chocolate Mousse Cake, Chocolate Soil and Blood Orange
Sorbet

 
Baked Rum and Coconut Pineapple, Mango Salsa and Vanilla

Ice Cream
 

Vanilla and Spiced Orange Cream with an Almond Biscuit
 

Selection of Cheese and Biscuits

Lemon Sorbet

M A I N  C O U R S E S

Corn Fed Chicken, Spinach and Mushroom Wellington served with
Fondant Potato and Honey Glazed Carrots

 
Poached Fillet of Beef,  Shallot Puree, Dauphinoise Potato and a

Red Wine Jus
 

Pan Seared Trout served with a Clam and Leek Stew
 

Grilled Polenta served with Roasted Vegetables, Basil
 

Please contact us for the Gluten Free and Vegan Menu Options


