NEW YEAR’S EVE 2018 MENU

Canape and Champagne Reception

Finst Caunse
Game teviine with prune chutney dressed with nacket leaves, toasted
Roasted vine tamataes, neasted courgettes, shallots and goat cheese tart
with dressed salad leaves and basil caulis v

Fish Cowrse
Batked halibut fillet, prawn and herl cuust with woasted baby
vegetabiles, pea puree and lemon dressing

Roasted aubergine filled with spinach, sed peppers and ricotta cheese
sewed with coauscous and a tomato, sweet pepper and basil sauce V

Main Course
Pan weasted fillet of beef with pomme duchesse, glazed beetroot, baby
parsnips, shallats, baby leeles and fienl butter with thyme infused red
wine jus
Chargrilled courgettes, aubiergine and pepper stack with grilled
falloumi, celediac slow and red pepper coulis V

Desset



ssiette of mini dessents — traditienal apple taxt, lemon taxt with bevwy
compate, Chantilly cream, profiterale with creme patissetie and
chacalate sauce, fresh bevwy salad, was plevy sorbet with mint sywpy

Petite Fours and Coffee



