
New Years Eve 2011

CHAMPAGNE RECEPTION

CANAPÉS

AMUSE BOUCHE

TEMPURA OF NATIVE WHITSTABLE OYSTER
plum & ginger compote

CARPACCHIO SMOKED FILLET OF VENISON
Barkham Blue emulsion & spiced walnuts

BALLONTINE OF MONKFISH
Confit duck & fennel, orange

SUCKLING PIG
nose to tail

MINIATURE DARK CHOCOLATE SOUFFLÉ 
blood orange sorbet

EXOTIC FRUIT PLATTER 
pink champagne sabayon

BAKED CHAUCER CAMEMBERT
grape chutney & walnut bread

COFFEE
Petit fours

Celebration Menu 31st December 2011

£95 per person - includes Champagne Reception, Celebration Dinner & Fireworks at Midnight

Dress Code - Black Tie                 Champagne Reception 7.30pm          Carriages 1am
BOOK YOUR NEW YEAR’S EVE CELEBRATION ON 01304 852424 

We do not make a service charge , however a 10%
discretionary charge will be added to tables of six or more

If you have any speci!c dietary requirements or allergies please notify a member of our team.
All dishes are prepared in an environment where nuts are used and may contain traces of nuts.


