
 
 
 

New Year’s Eve 2025 
£100 

 
 
 

Prosecco & Canapés  
 

~*~ 
Continental Breads 

 
~*~ 

Goat’s Cheese & Pear Parcels v	
pomegranate dressing 

Gambas Pil Pil 
Tiger prawns, garlic, chili, parsley butter, petit pan 

Lobster Bisque  
freshly baked bread  

Bang Bang Chicken 
Shredded chicken breast on an Asian salad with warm peanut sauce & toasted sesame seeds 

 
~*~ 

Lemon Sorbet 
 

~*~ 
Supreme of Chicken wrapped in Parma Ham 

mushroom duxelle, herb roasted potatoes & a creamy mushroom tarragon sauce 
Baked Salmon En Croute 

cream cheese, spinach & a leek beurre blanc  
Roast Fillet of Beef 

medium cooked with a peppercorn sauce, triple cooked chips with parmesan & truffle oil, cherry tomatoes 
Pea, Mint & Lemon Risotto v 

Pea purée, parmesan shavings 
 

~*~ 
Warm Triple Chocolate Brownie 
Vanilla ice cream, rich chocolate sauce 

Baked Vanilla Cheesecake 
Mint leaf & wild berries 

Sweet Rhubarb & Mixed Apple Crumble 
Brandy crème anglaise 

Continental Cheeses 
Biscuits, grapes & celery 

 
~*~ 

Coffee & Truffles 
 

Gluten Free & Vegan options available on request 
Our products may contain allergens including peanuts.  Please ensure we are aware of any allergies/dietary 

requirements in advance. 
 

A deposit of £20 per person will be required at the time of booking.   Final balance and pre-orders 
are required one month prior to the event. 


