
Menu

Cherry Parfait,  Chocolate Mousse,  Marinated
Cherries,  Chocolate Sponge and Cherry Gel 

Raspberry, Rosemary & Prosecco Sorbet
Cocktail

Chicken Consommé, Glazed Wild Mushrooms,
Garlic Croutons,  Cured Egg Yolk 

STARTER

F I S H  C O U R S E

D E S S E R T

N E W  Y E A R ’ S  E V E

Oak Smoked Salmon, Vodka & Lime Cured
Salmon, Golden, Red & Candied Baby Beetroot,

Horseradish Mousse & Compressed Cucumber

S O R B E T

M A I N

Marinated Pork Fillet,  Braised Pork Belly,  Pork
Shoulder Bon Bon, Cauliflower Puree,  Crushed

New Potatoes,  Baby Carrots & Sauce Robert

1 8 . 3 0  A r r i v a l  
£ 1 2 0 p p

C o c k t a i l  &  C a n a p e s  R e c e p t i o n  
F i v e  C o u r s e  D i n n e r

D J  &  D a n c i n g  
F i r e w o r k s  &  C h a m p a g n e  T o a s t



Menu

Cherry Parfait,  Chocolate Mousse,  Marinated
Cherries,  Chocolate Sponge and Cherry Gel 

Raspberry, Rosemary & Prosecco Sorbet
Cocktail

Vegetable Consommé, Glazed Wild Mushrooms,
Garlic Croutons,  Cured Egg Yolk

STARTER

I N T E R M E D I A T E  C O U R S E

D E S S E R T

N E W  Y E A R ’ S  E V E

Golden, Red & Candied Baby Beetroot,
Horseradish Mousse,  Pickles Shallots &

Compressed Cucumber

S O R B E T

M A I N
butternut & Almond Ravioli ,  Roasted

Butternut Squash, Wilted Baby Spinach,
Shallots,  Whipped Gorgonzola, Toasted

Almonds,  Brown Butter & Amaretto Glaze

( V e g e t a r i a n )

1 8 . 3 0  A r r i v a l  
£ 1 2 0 p p

C o c k t a i l  &  C a n a p e s  R e c e p t i o n  
F i v e  C o u r s e  D i n n e r

D J  &  D a n c i n g  
F i r e w o r k s  &  C h a m p a g n e  T o a s t


