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NEW YEARS EVE

New Years Eve 2009/10 House Dinner & Dance in the Mercury Room
Live Pianist followed by DJ
£70 perperson  Sittings from 7pm - 8.30pm  Carriages at 2am

Glass of Champagne
) ¢
Jerusalem Artichoke Soup, Seared Scallops & Herb QOil
Beef Carpaccio, Rocket, Parmesan & Truffle Dressing
Glazed Pork & Crab Salad, Chilli & Lime
Tiger Prawns, Aubergine Caviar & Root Vegetable Crisps
Hertfordshire Goats Cheese on Olive Toast, Tomato Tapannade
) ¢
Open Wild Mushroom & Sorrel Lasagne with Glazed Stilton
Rotisserie Sirloin of Beef, Roast Artichokes & Fine Beans
Roast Breast of Duck, Fondant Potatoes, Savoy Cabbage & Madeira Sauce
Grilled Fillet of Sea Bass, Potato Gratin, Mussel & Saffron Broth
Herb Crusted Cod, Spiced Potato Cake & Braised Winter Chard
*
Dark Chocolate Fondant, Orange Ice Cream
Frozen Winter Berries, Hot White Chocolate Sauce
Passion Fruit Brulee, Pistachio Biscuits
Raspberries in Champagne Jelly
British Cheese Platter, House Chutney & Grapes

*

Coffee & Chocolates

For parties of 10 or more a discretionary 10% surcharge service charge will be added



