New Year’s Day Lunch

Start 2024 in style

£55.00 pp 50%
at our Children £30.00pp - Deposit required
9 Starters
NGW Year S EVC Pal'ty Selection of composite salads,
£165.00 pp no under 18s seafood & cured meats from the buffet
Roast plum tomato soup, basil oil,
Tattinger champagne reception ciabatta croutons
with canapes Mains
Fantastic 4 course dinner Roast sirloin of English beef,
New for this year! Live band Yorkshire pudding, beef dripping roast potato,
Casino seasonal vegetables, red wine jus
Fireworks to welcome in the New Year [ R w g R g e e R T R
Bacon baps at 1am buttered greens, champagne cream sauce

Carriages at Zam Roast breast of duck, dauphinoise potato, green beans,

confit shallot, Thai red curry sauce

Roast butternut squash & wilted spinach Wellington,
roast parsnip, buttered greens, port wine reduction

Desserts
Menu Raspberry brownie, chocolate sauce,

. . - vanilla ice cream
Selection of hot and cold canapes

Selection of English cheeses, breads,
biscuits, grapes & chutney
Crispy ham hock bon bon, glazed apple, black
pudding crumble, piccalilli dressing, rocket
salad

Strawberry Eton mess
Bread & butter pudding, vanilla custard

Goat’s cheese panna cotta, baby beetroot, pink
radish, pickled walnut salad

Beetroot cured salmon, wasabt aioli,
pickled cucumber, salmon roe,
granary croutons

Avocado & tomato cocktail,
Marie Rose sauce, crispy ciabatta

Fillet of beef Wellington, fondant potato, roast
parsnip, winter greens, red wine jus
Roast butternut squash & wilted spinach
Wellington, roast parsnip, buttered greens, port
wine reduction

Whisky and chocolate cremeux,
vanilla ice cream, caramel sauce




