
MENU

STA RT E R S

Ginger spiced carrot soup (ve)
pesto oil, fresh bread

Wild boar & penderyn pâté
spiced apple chutney, wholegrain loaf

I N T E R M E D I AT E

Rosé prosecco sorbet (ve) (gf)
rose petal caviar

M A I N S

Maple smoked chicken (gf)
chou farci, black garlic & champagne jus

Fillet of beef tournedos (gf)
salt-baked celeriac purée, port jus

Pan-fried sea trout & soft herb crust (gf)
lobster & lemon chowder, samphire

Spiced cauliflower steak (ve) (gf)
roast celeriac, fennel, almond aioli

D E S S E RTS

Dark berry pavlova (ve) (gf)
coconut parfait, sour cherry, toffee apple

Trio of mini desserts (v)
pink gin cheesecake, red velvet choux, 
coconut panna cotta

NEW YEAR’S 
PARTY
ONLY £59  PER PERSON

Glitz, glamour, and style, what better way to see in the new 
year with our Gala Dinner & Dance. 

This Black-Tie affair begins with a welcome drink and 
canapés on arrival along with our indulgent milk chocolate 
fountain. Following on with a delicious, celebratory 4-course 
menu and party until 1am with our NYE disco. At midnight, 
sing your best rendition of “Auld Lang Syne” and toast with a 
complimentary glass of bubbly to welcome in 2021.

6:30pm
Arrival

7pm
Dinner

1am
Carriages

FOR ONLY £20 
PER ROOM

SUPERIOR 
UPGRADE

NYE SLEEPOVER
PACKAGE
FROM £219  PER ROOM

Party Tickets

Four Course Dinner

Classic Room

New Year’s Day Brunch

Late Checkout by 12pm

For Two Guests

(v) vegetarian  (ve)  vegan  (gf) gluten free


