
NEW YEARS EVE
Menu

C A N A P E S  A N D  F I Z Z  O N  A R R I V A L
N I G H T  F E V E R  B A N D  A N D  D I S C O

£ 8 0 . 0 0  P E R  P E R S O N

Hot Smoked Salmon
Pickled Samphire & Dill, Cream Cheese Choux Puff.

Cauliflower Bhaji
Roasted Cauliflower, Lentil & Chic Pea Bhaji Served with Raita.

Glazed Belly Pork (GFA)
Sticky Maple & BBQ Belly Pork Served with Apple Remoulade.

Roast Ribeye of Beef (GFA)
Garlic & Herb Roasted Served Medium with Horseradish

Hollandaise, Potato Gratin & Buttered Greens.
Seabass Fillet (GFA)

Served with Mussels Provencal & a Warm Mediterranean Potato
Salad with Green Beans Courgette

Supreme of Chicken Rossini (GFA)
Crisp Skin Supreme, Chicken Liver & Brandy Parfait on Brioche
with Maderia Jus, French Fries & Garlic Buttered Green Beans.

Squash Risotto
Roasted & Curried Butternut Squash Risotto with Kale, Coconut &

Coriander

M A I N  C O U R S E S

D E S S E R T S
Passion Fruit Meringue 

Sweet Pastry Case with Passion Fruit Curd, Torched Mallow & Mango
Sorbet.

Double Chocolate & Orange Brownie (GF)
Milk & Dark Chocolate Brownie, Orange Jam Centre, Ganache & Orange

Syrup.
Espresso Martini Crème Brulee 

Vanilla Vodka & Coffee Liqueur, Burnt Sugar Crust & Chocolate Dipped
Coffee Bean.

S T A R T E R S


