
NEW YEAR’S EVE DINNER

PRAWN NICOISE

Dill and lemon dressing marinated prawn tails, served on a savoury tart, 

sundried vine tomatoes, and a rocket, olive, green bean salad and quail eggs 

Or

 

BAKED BUTTERNUT AND BLUE CHEESE (V)

A French classic roasted butternut vol-au-vent, served with a blue cheese 

sauce, chargrilled peaches and pecan nut brittle

AMUSE BOUCHE

MAINS

STUFFED GARLIC BLACK MUSHROOM (V)

Black giant mushroom, crumbed and stuffed with cream cheese spinach, 

served with a warm couscous salad and asparagus

CHOCOLATE SLICE

Chocolate slice with macarons, raspberries, piña colada ice cream, orange 

gel and pistachio honeycomb

DESSERT

TOMAHAWK AGED STEAK 

Aged Tomahawk steak, chargrilled and served with seasonal garlic butter 

vegetables, crumbed bone marrow croquettes and red wine jus

 

Or 

CHICKEN 2 WAYS  

Roasted chicken leg on the bone, rolled and stuffed chicken breast with 

bacon, spinach and soft cheese, served with a pommes puree and a 

chicken veloute

Or

CATCH OF THE YEAR 

Whole-baked silver stuffed with lemons, dill and stir fried vegetables, 

served with lemon butter sauce and egg fried rice

STARTERS

OYSTER ROCKEFELLER

Baked fresh oyster in a rich cream sauce, butter, parsley and green herbs
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