
 
 

New Years Eve Dinner Menu 
 
 

Chef’s Selection of  Canapés 
 

 
 

Traditional Roasted Butternut Squash Soup 
with sour cream & herb croutons 

 

 
 

Hot Garlic & Chive Flavoured King Prawns 
on a bed of smoked salmon, with leaf salad & a crème fresh dressing 

 
Haggis & Pheasant Terrine 

with a whisky & sage jus & a warm brioche 
 

 
 

Braised Lamb Shank 
served on rosemary mash with a redcurrant & port wine jus 

 
Goats Cheese Timbale 

with Mediterranean vegetables & a tomato & basil pesto 
 

 
 

Warm Orange & Cinnamon Pancakes 
Topped with a grand marnier sauce 

 

 
 

Fresh Roast Coffee 
& petit fours 

 
 

£64.95 per person 
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