New Years EFEve 2011

Canapés and Kir Royal or Mulled Wine

AN~~~ A A~

Tomato & yellow pepper bruchetta
Duck liver & champagne parfait with toasted brioche
Parmesan & white truffle risotto
Smoked haddock chowder with soft poached egg
Mushroom & Stilton parcel
Lamb Tartare with Panzanella style bread

A~~~ A~ A A~

Salmon mousse with a cucumber jelly & caramelised lemon
Tomato & basil mousse with caramelised onion

AN~~~ A A~

AN~~~ A A A A A~

Trio of pork. Pressed pork, crispy bacon & prune stuffed fillet with mash &
cider jus
Open goats cheese, onion & sweet potato pie with fresh tomato sauce
Chicken cacciatore
Salmon supreme on samphire with sautee potatoes and bearnaise sauce
Chestnut stuffed rack of lamb with dauphinoise potatoes and Madeira jus
Stilton glazed fillet steak with hand cut chips & Port jus
Pheasant pie with a leavened lid

AN~~~ A A~

Chocolate trio — White chocolate & Pistachio mousse, chocolate genache
tart & white chocolate Pannacotta
Limoncello meringue pie
Apple & Cognac coulibiac
Baileys cheesecake with Tia Maria ice cream
Cherry clafouti with brandy cream

AN~~~ A~ A A~

Coffee and homemade petit fours

£42.50 per person including dancing to a live band and disco



