
New Year’s Eve Gala Night New Year’s Eve Gala Night 
3 1 S T  D E C E M B E R  F R O M  1 9 : 3 0  T I L  L A T E

A C O U S T I C  S I N G E R ,  C L O S E  U P  M A G I C I A N  &  L I V E  B A N D
D R E S S  T O  I M P R E S S  |  £ 1 2 5



MAINS

Duck & Chestnut Wellington
Honey Roasted Parsnips, Black Cabbage & Cherries

Roasted Porchetta
Stuffed with Apricots & Sage, Pommes Anna, Choucroute, Pirata & Sweet Vermouth Pan Stock

Pan Roasted Sea Bass 
Creamed Herbed Potato, Tender Stem Broccoli, Lobster Velouté

BBQ Marinated Aubergine
Braised Black Barley, Preserved Tomato Sauce & Black Garlic

Amuse Bouche: Chestnut & Rosemary Palmiers

STARTERS

Seared Scallops with Braised Leeks & Sussex Sparkling- Caviar Butter Sauce

Truffled wild mushrooms on toasted sourdough with burnt cream & soft herbs
Smoked haddock & leek chowder with crispy bacon crump

Game terrine with plums & shaved hazelnuts 

DESSERTS
Cherry & Bitter Chocolate Mille-Feuille with Almond Praline & Kirsch

Tonka Bean Panna Cotta with Espresso Syrup & Boozy Prunes

Pear Frangipane Tart with Hazelnut Brittle & Cornish Clotted Cream

Frozen Winter Berries with Warm Vanilla & White Chocolate Sauce

Tea & Coffee

(Served at 11pm)
CHEESE TABLE 

A Selection of Sussex Cheeses, House Chutney, Fresh Fruit and Biscuits

Champagne Toast at Midnight


