
N E W  Y E A R ’ S  E V E  
I N  T H E  G A R D E N  R O O M  

Join us for a ‘Grande Finale’  to 2026 and welcome in 2027 at  our fantastic New Year’s Eve Party.

Dress to impress and enjoy an exceptional  four course gala dinner in the Garden room before dancing

the night away on our white gloss dance f loor unti l  the early hours.

Toast the New Year with a glass of  Prosecco at midnight.

£95 per adult  

Arrive for 7 .30pm for 8.00pm sit  down

~oOo~

Starters

Duck, green peppercorn & orange terrine served with st icky f ig rel ish and brioche sl ice.

Salmon and di l l  f ish cake,  cucumber,  shaved fennel,  arugula,  cherry tomato,  horseradish yogurt dressing.

Butternut squash,  beetroot & caramelised onion tart,  balsamic glaze (VE)

~oOo~

Mains

Gril led lamb rump, Dauphinoise potato,  roasted root vegetable,  tenderstem broccoll i ,  r ich redcurrant jus (GF).

Chicken Valdostana,  stuffed with spinach, topped with prosciutto & melting Fontina cheese,  

Dauphinoise potato,  roasted root vegetable,  tenderstem broccoli ,  mushroom sherry wine sauce (GF).

Sweet Potato,  Spinach & Red Onion Marmalade Seeded Tart (VE).

~oOo~

Desserts

Belgian chocolate truff le torte.

Passion fruit  cheesecake,  mango coulis

Exotic fresh fruit  salad (VE).

~oOo~

Glass of  Prosecco at midnight

Carriages at 1 .00am

Vegetarian V= Vegan VE = Gluten free GF = Dairy free DF
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