
Menus may be subject to change based on food item availability.

Selection of chef’s canapés & arrival fizz

S T A R T E R S

Bread served with salted butter (v)

Wasabi marinated oyster mushrooms, roasted artichoke, miso consommé (vg)

Wild boar pâté, plum & brandy gel, winter chutney, toasted brioche

King prawn & salmon salad, compressed melon, citrus fennel (gf)

M A I N S

Surrey farm Beef fillet, crispy ox cheek, Pommes Anna, maple carrots, brassica, whisky reduction

Pan fried cod loin, celeriac rosti, broccoli, braised chicory, lemon & parsley sauce (gf)

Butternut squash & spinach Wellington, crispy artichoke, Roscoff onion, watercress emulsion (vg)

D E S S E R T S

Raspberry & white chocolate marquise, almond sponge, broken meringue (v)

Chocolate tart, winter berries, salted caramel ganache (v)

Lemon Meringue posset, toasted pecans, coconut gelato (v)

Freshly brewed tea and coffee with macarons

 
Cheese Selection for one person £12 

A curated board of British farmhouse cheeses with water biscuits, grapes, chutney (v)

 
Midnight Fizz

£ 1 6 0  P E R  P E R S O N

Includes half a bottle of house wine

Dress code — Smart  
Time - Arrival drinks & canapés from 7pm; finishes at 1am

New Year’s Eve Gala menu
at The Ballroom




