Ncw Ycar’s I ve 2009
£65 per head

canapés 8ﬂd Champagne cocktails

LS

pan roasted sca”ops, with chorizo, sweet corn puree and quai! eggs
or

duck, chicken and Pheasant mosaic terrine with a spiced pear chutneg

*kk

roasted fillet of british beef, creamed truffle potatoes, wild mushrooms, red
wine sauce
or
fillet of halibut larded with slac”aurg‘s smoked sa]mon, fondant potato,
braised babg vegetab!es, vanilla foam

*k%

tasting Plate of deserts

or

individual cheese board

*%kx

i”y filter coffee & homemade Pctit fours

vcgetarian alternatives are available bg Prior arrangement



