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Beef marrow charlotte & wasabi mayonnaise,
poached lobster & saffron aioli, whipped blue cheese,
rye bread crostini gf avail
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PER PERSON APACKAGE PRICE Jn&rmﬂlj&

£ 1 35 Blood orange sorbet, candied orange peel ve

EVENT+B&B FOR 2 %Mﬁ

SHARING ANNEXE Beef fillet with braised ox cheeks, red wine jus,
DOUBLE vanilla squash purée”
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NEW YEAR'S EVE

Wed 31 December 2025
7:30pm-1:00am | Black tie

Champagne
& canapé arrival rL..ar

Halibut poached in coconut broth,
lemongrass skewer & tiger prawns”

4 course gala din : roo Corn fed chicken supreme, mushroom ragout, Madeira jus®

with tea, coffee
& truffles

Aubergine & feta stuffed cannelloni, red pepper coulis v

Salt baked cauliflower, roasted cauliflower purée,
parmesan cream fondue” ve

Served with baby vegetables & layered potato” ve

essert lrie”

Live musician

throughout
Coconut bavarois, pineapple salsa, dark chocolate &
Roulette orange crémeusx, classic treacle & pecan nut tart .
gf, v & ve available T
DJRCRET] Py . °A

Tea, coffee & truffles *gluten free
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