New Year’s Eve Gala Evening

at the Riverside Restaurant

7.00pm Arrival Prosecco
7.45pm Dinner to be Called
8.00pm Dinner Served
10.00pm Evening Entertainment with Sherry May Vocalist
11.55 Countdown & Celebrations

1.00am Bar Closes & Carriages

Homemade Breads & Flavoured Butters

X~

Home Cured Salmon, Crab Meat, Pickled Ginger, Apple & Cucumber

Terrine of Venison, Roasted Red Pepper Créme Fraiche, Toasted Pistachios, Chorizo Crisp

Smoked Lincolnshire Poacher Souffle, Beetroot & Thyme
Champagne Sorbet, Green Tea

~X~

Roast Fillet of Beef, Potato Terrine, Broad Beans, Wild Mushroom WeHington, Port Jus
Saffron Butter Glazed Halibut Fillet, Broccoli, Dill, Shellfish Ravioli

Roasted Winter Vegetable Tart Tatin, Celeriac Puree, Parsnips, Red Wine Jus

X~

Assiette of Citrus, Lemon Sesame Tart, Orange Brulee, Lime Curd
Chilled Dark Chocolate Fondant, Roast Hazelnuts, Caramelised White Chocolate, Salted Caramel

Lincolnshire & Yorkshire Cheeses, Artisan Wafers, Chutney, Quince ]elly, Branston Butter

Coffee & Petit Fours

~X~

£50.00Per Person




