
New Year’s Eve 

Canapes  

Roast Peppers & Mozzarella Bruschetta (V) 
Chicken and Mushroom Vol au vents 
Prawn with avocado and cucumber 
 

Dinner 

Roasted Butternut Squash (Ve)       259Kcal 
with a sage and chilli oil  
Chicken & Duck Terrine        227Kcal 
apricot puree, crispy pancetta, toasted sourdough  
Wild Mushroom in Garlic & White Wine Cream Sauce (V)   577kcal 
flat leaf parsley, toasted bread        
Seared Scallops          202kcal 
with a pea and spinach puree 
 

Slow Cooked Beef Steak        796Kcal 
red wine, baby onions, mushrooms, herb mash   
Roast Monkfish          295Kcal 
lemon and parsley butter   
Caramelised Shallot, Celeriac Cream and Beetroot Tart (Ve)  464Kcal 
balsamic & thyme gravy  
 

All served with a New Year’s Eve selection of     186Kcal 
Vegetables and Potatoes  
 

Assiette of Chocolate         175Kcal  

Strawberry and Champagne Torte      395Kcal 
chantilly cream, glazed strawberries and basil   
Chocolate & Passion Fruit Tart (Ve)       133Kcal 
coconut ice-cream  
Selection of Cheese and Biscuits       522Kcal 


