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NEW YEARS EVE
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Join us and the ton for the event of the season celebrating New Years Eve. This will be front
page gossip and you are invited to step into the home of Bridgerton under the hand painted

ceiling. With the swoosh of the ballgown, be greeted by the dragoon piper. Dance the night
away after being fine dined with a glass of prosecco, canapes and 3 course meal. The diamond
of the night is bound to be the firework display.

STARTERS
Smoked hickory pulled pork croquette with apple & bourbon sauce
Salmon & horseradish paté with pickled vegetables and dill sauce
Roasted butternut squash soup with basil oil (v)
Roquefort & leek tartlet with créme fraiche, chicory salad in a honey & mustard dressing (v)

MAIN

Lamb rump, pommes anna, braised red cabbage, & redcurrant jam

Poche grilled chicken stuffed with Mushroom mousse, fondant potato,
baby spinach and cafe au lait sauce

Butter poached halibut served with parsnip puree, fine beans
wrapped in pancetta & pommes chateaux

Chargrilled Aubergine ratatouille served on a bed of pearl barley risotto
with crispy kale finished with rocket pesto () (ve available)
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DESSERT
Chocolate financier with tonka bean ice cream
Apple flan with caramel sauce served with rum & raisin ice cream

31ST DECEMBER

Coconut panna cotta
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7mi ARRIVAL WITH
CHEESEBOARD 8pm g?]\?lj]j}fco
Farmhouse cheese and biscuits, with grapes, 10 DISCOWrTH
celery and chutney 2. PIPER & i
£89 PER PERSON i
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With canapés and drink CARRIAGES






