
 

 

 

New Year’s Eve 2019
 Roasted Cauliflower & Stilton Soup served with garlic croutons

Baked Creamy Garlic Mushrooms 
(Served with parmesan cheese straws) 

Pressed Layered Pork Belly & Black Pudding 
(Served with apple puree and toffee apple pearls) 
Roasted Beetroot, Whipped Goats Cheese Salad 

(Topped with roasted pine nuts & an orange & mandarin dressing) 
Crab Three Ways 

(Crab Tian, chilli & lime crab and crab bonbon) 

 
Duck Breast (served pink) 

 (With a blackberry & plum sauce and served with fondant potatoes) 
Braised Beef Steak Diane 

(Served with creamy horseradish mash & watercress) 
Fillet of Pork Wellington 

(Wrapped in mushroom duxelle, prosciutto & puff pastry served with a grain 
mustard sauce & boulangere potatoes) 

Loin of Cod Topped with a Chorizo Crumb 
(Served with cherry tomatoes and sauté potatoes) 

Asparagus, Feta & Roasted Tomato Tart 
(Served with fresh basil pesto and roasted baby new potatoes) 

 
 
 

Black Cherry & Dark Chocolate Cheesecake served with vanilla cream
Strawberry & Mango Eton Mess 

Trio of Sorbet 
Panettone, Cranberry & Orange bread & butter pudding & custard

Selection of Cheeses, served with grapes & biscuits  
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