
New Year’s Eve 
Masquerade Ball 
Welcome the New Year in style 
at our spectacular New Year’s Eve 
Masquerade Ball.

Canapés
Woodland mushroom 
& chestnut gougères 1

Crab, citrus, avocado 
& caviar tartlet

Ham Hock croquette 
& piccalilli gel

Starters
Poached Lobster & Crab Salad 

Avocado mousse, compressed cucumber, 
citrus gel & micro herbs 3

Beef Tataki
Parmesan cream, truffle dressing, 

rocket & crispy shallots 3

Roasted Delica Pumpkin 
Whipped feta, pomegranate, toasted pine 

nuts, crispy sage, honey & thyme dressing 3 

(VG available)

Mains
Roasted Halibut 

Saffron potato fondant, baby leeks, samphire, 
Champagne lobster bisque 

(NGCI available)

Beef Fillet Wellington
Truffled Potato Purée, Glazed Heritage Carrots, 

Woodland Mushrooms & Madeira Jus

Confit King Oyster Mushroom 
Truffle potato gnocchi, smoked pea purée, 

asparagus, basil oil & crispy shallots 2,3

Desserts
Red Fruit Choux Bun 

Red fruit mousse, raspberry sorbet, strawberry 
white chocolate soil, strawberry compote 1

Chocolate and Coffee Délice
Dark chocolate & coffee mousse, macadamia 

& orange crumble, chocolate crumble & vanilla 
ice cream 1,3

English Blue Cheese 
Poached pear tart, candied walnuts 

& truffle honey 1

Coffee, Tea  & Petit Fours

£128
Per Person

1 - Vegetarian • 2 - Vegan  
3 - No Gluten Containing Ingredients

Please inform our team of any allergies or dietary 
requirements. Sample menu subject to change.


