
S T A R T E R

M A I N  C O U R S E

D E S S E R T

Roast  ch icken  &  prosc iu t to  te r r ine ,  honey  mustard  emuls ion  on  br ioche  

Lobster ,  p rawn &  langoust ine  cockta i l  w i th  baby  gem 

Corn  chowder  w i th  ch i l l i  and  cornbread  muf f in

Beef  wel l ington ,  dauph ino ise  pota to ,  ca ramel i sed  sha l lo t  puree ,  f ine

greens  beans  w i th  a  por t  &  thyme jus

Sa lmon supreme,  fondant  pota to ,  w i l ted  sp inach  &  a  warm ta r ta re

sauce

Roast  vegetab le  wel l ington ,  ce ler iac  puree ,  ka le ,  o l i ve  o i l  mashed

potatoes  and  vegan  jus

Smores  bombe –  chocola te  bombe f i l led  w i th  chocola te  ganache ,

sa l ted  caramel  and  marshmal low f lu f f  w i th  a  b i scu i t  c rumb

Rum roasted  p ineapple  w i th  vegan  mer ingue  and  coconut  i ce  c ream 

Cheese  board

N E W  Y E A R ’ S  E V E

Sp icy  tempura  buf fa lo  oys ter  w i th  ranch  dress ing

Cr i spy  po lenta  w i th  sundr ied  tomato  &  sa f f ron  a io l i

A M U S E  B O U C H E


