
New Year’s Eve 2021 
 

Selection of Artisan breads, olive oil, balsamic, and Kalamata olives 
 
 
 
 

Starters 
Roast Tomato and Red pepper soup, with Artisan bread  gf, v 

 

Goats cheese cheesecake, with red Onion jam  v 
 

Smoked Salmon and Prawn roulade  gf 
 

Duck and Pistachio terrine with winter Chutney 
 
 
 
 

Palate refresher of Buck’s Fizz Sorbet 
 

Mains 
Beef medallions served pink, with a wild Mushroom, Brandy, and Wholegrain mustard sauce  gf 

 

Pan-fried Pheasant breast, Haggis fritter, with Chestnut and Sloe Gin sauce  gf 
 

Salmon en Croute, with a Caper and Champagne sauce 
 

Pithivier of Butternut squash, Leeks, and Blue cheese, with Mushroom bisque  v 
 
 
 
 

Desserts 
Prosecco and Raspberry Posset  gf 

 

Black Forest roulade and Cream  gf 
 

Wensleydale Cheese board, with winter Chutney and biscuit selection 
 
 
 
 

Coffee, Tea, and a selection of Chocolates 


