
New Years Eve Menu
The Golden Age of Glamour

C A N A P E  &  C O C K T A I L  R E C E P T I O N  
Followed by 

T I C K E T S  £ 1 0 0  

S T A R T E R S
Marinated beetroot, goats cheese mousse, compressed apple GF V N

Dorset white Crab, langoustine, lime mayo, rye bread toast
Confit Duck leg terrine, celeriac rémoulade, caper & raisin puree, parmesan sable 

M A I N S  
Champagne, Porcini mushroom, truffle & Parmesan risotto GF V

                             Cornish Halibut, saffron, Cockles & Clam chowder GF                     
Roasted fillet & braised Short Rib of Beef, truffle mash, bourguignon garnish GF 

D E S S E R T S
Spiced Panna Cotta, Oat & cranberry biscuits 

White chocolate mousse, honey comb, crystallized pistachios  
             Selection of British Cheeses, Quince & apple Chutney, crackers, grapes  

ALLERGEN KEY V- Vegetairian/ VE- Vegan/ GF- Gluten Free/ N- Nuts 
Please speak to a member of the team if you have any food allergies or intolerances. We are happy to provide you with additional allergy information

including the 14 allergy groups, however we can never guarantee a dish is completely free from any allergens or specific ingredients 

C O F F E E  &  P E T I T  F O U R S


