
New years eve menu
Champagne on Arrival
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Cream of  Slow Roasted Carrot and Coriander Soup   
Served with Crispy Croutons

Game Terrine Wrapped in Smoked Bacon on a Bed of Mixed Leaves   
Served with Pink Peppercorn Vinaigrette 

Sweet Galia Melon Crown Presented with Pears in Brandy Syrup  
Honey Sweetened Greek Yoghurt and Pistachio Nuts
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Champagne Sorbet 
With a Dash of Pink Champagne and Candied Lemon

Seafood Buffet
Whole Poached Decorated Salmons, Scottish Smoked Salmon, Whole Dressed Crabs,  

Dressed Half Lobsters, Fillets of Smoked Mackerel, Peeled Atlantic Prawns,  
Mussels & Cockles, Whole Tiger Prawns and Langoustines

Hot Buffet

Roast Ruby Red Sirloin of Beef   
Served with Yorkshire Pudding & Creamed Horseradish

Roast Loin of Pork with Sage, Onion and Lemon Seasoning

Braised Breast of Pheasant in a Rich Thyme, Red Wine and Port Jus

Pan Fried Noissettes of Lamb Cooked with Rosemary and Garlic
Finished with Double Cream

Wild Mushrooms Cooked in a White Bean and Cream Sauce 
Crowned with a Herb Breadcrumb Crumble

Accompanied by a Selection of Seasonal Vegetables & Potatoes
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Waffles served with Vanilla Pod Ice Cream 
Drizzled with Maple Syrup and Whipped Cream

Individual Dark Chocolate Truffle  
On a Lake of White and Dark Chocolate Sauce with Clotted Cream

Exotic Tropical Fresh Fruit Salad in a Malibu Syrup  
Served in a Tuille Basket with Clotted Cream
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Cheese Table
A Selection of English & Continental Cheeses including Quiks Mature Cheddar,  

Sharpham Brie, Devon Blue, Stilton, White Stilton with Apricots, Sharpham Garlic and  
Chive Caramelised Onion Cheddar, Mild Cheddar, Gouda and Camembert  

served with Charcoal Cheese Biscuits, Celery, Apple, Grapes and Vintage Port
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Freshly Brewed Filter Coffee & Petit Fours

Followed by Dancing into the New Year


