New Years
Eve Menu
STARTERS
Homemade Soup of the Day
Hearty soup served with a warm crusty roll
Baked Camembert
Baked Camembert with a cranberry dip
Smoked Haddock & Spring Onion Fish Cake
Gourmet fish cake on a bed of salad
BBQ Ribs
Tasty ribs in a BBQ sauce served with crusty bread
Neeps, Tattis & Sliced Haggis
Served with a warm whiskey sauce
Luxury Prawn & Avocado Salad
Heaps of prawns with avacado with mixed leaves
MAIN COURSES
Duck Breast in an Orange & Apricot Sauce
Duck breast pan fried and then topped
with a homemade orange & apricot sauce
Lemon & Herb Trout
Fresh whole trout stuffed with lemon
& herbs and oven roasted
Venison Steak
Venison steak with a cranberry & red wine sauce
12oz/340g Rump Steak
Cooked to your liking & served with a sauce of
your choice, diane, pepper or garlic
Shredded Chicken with
Walnuts & Mushrooms
Chicken breast with walnuts & mushrooms stir fried
and served on a bed of noodles
Homemade Cashew Nut Roast
with Sage & Onion Stuffing (V)
Not just a nut roast, this is special and extremely tasty
All mains served with seasonal potatoes & vegetables
DESSERTS
Homemade Baileys Cheesecake
Delicious & luxurious cheesecake
Spicy Peach & Nut Crumble
Peaches & apples spiced with cinnamon topped
with a walnut crumble
Chocolate Cookie Madness
Double chocolate cookie stacked with ice cream, drizzled
in chocolate sauce and topped with dark, white, and milk
chocolate - Diet starts tomorrow!!!!
Apple & Cranberry Sponge
Apples & cranberries crammed in to a light sponge
Rum & Ricotta Creams
Something special rum & ricotta whicked in
to a frenzy to give you this light dessert
To finish
Freshly Brewed Coffee
Served with Belgium chocolates

New Years Eve Menu pre bookable only & pre ordered only
£29.95 per person including dinner, entertainment, party box
and table for the evening. (£10 non refundable deposit on
booking).
