
 

New Year’s Eve Dinner 

Thursday 31st December 2026 

Canapés and Champagne 

Partridge and Apple Sausage Roll, mustard mayo 

Crab and Smoked Salmon, toasted brioche 

Beef and Chilli Spring Roll 

Home Smoked Duck Breast, 

Doreen’s black pudding bonbon, celeriac puree,  

apple and watercress salad, bramble puree 

Lobster Ravioli, 

saffron butter sauce, samphire, salmon caviar 

Ballotine of Guinea Fowl,  

chestnut, crispy pancetta, cavalo nero, cider fondant,  

tarragon jus 

Warm Savoury Cheddar Choux, 

burnt apple and quince puree 

Chocolate “Opera” Gateaux, 

hazelnut ice cream, candied orange 

Cafétière of Coffee or Pot of Yorkshire Tea 

with a selection of petit fours 

£140 per person  


