New Year’s Eve

Party Disco £44.00

Enjoy a fabulous four course dinner & coffee in the Abbey Suite (with disco) arrive at 7.30pm
to dine for 8pm, have a drink in the bar. A keyboard player will entertain you whilst you dine.

With a top local DJ to entertain you, dance until 2am. Crackers and balloons will be provided
to add to the party atmosphere. Sorry no persons under 18.
£15 deposit per person required (Non-refundable). Balance to be settled before 6th December choices required 2 weeks prior to function.

Melon and Sorbet
Blackcurrant sorbet, served in a melon waterlily, ringed with a cassis and berry coulis.
Smoked Salmon
Cornets of smoked salmon, filled with smoked trout and prawns, served on a crisp salad,
and finished with a lemon vinaigrette.
Chicken Liver Paté
Laced with red wine and brandy, served with a light salad garnish, melba toast and a redcurrant and port wine jelly.

Spiced Parsnip Soup
Served with a bread roll and butter.

Roast Beef
English Sirloin of beef, served with a creamy brandy & Dijon mustard sauce and Yorkshire pudding.
Chicken Fillet
Filled with mixed peppers, oven baked with a crunchy herb crust, and served on a red pepper and tomato sauce.
Lamb
Pan fried lamb cutlets, served on a bed on creamed potato, with minted pan jus.

Baked Cod
Fresh cod loin, served with a creamy leek sauce, and topped with strips of chorizo sausage and pancetta.

Wild Mushroom, Cranberry and Brie Tartlet
A savoury pastry tart filled with sautéed wild mushrooms and cranberries topped with brie and baked with a creamy sauce.

Cheese and Biscuits
Lancashire, Stilton and Brie cheeses, served with a red onion marmalade, crisp celery batons and biscuits.

Fresh Fruit Salad
In a rich stock syrup.

Chocolate Sponge
served hot with hot black cherry compote and chocolate sauce

Trio of Desserts
Raspberry Tartlet - Fresh raspberry compote and cream anglais
encased in sweet pastry with Chantilly cream and raspberry coulis

Chocolate Brownie - Homemade chocolate brownie
served with rich fudge sauce

Cappuccino Delight - A cream cappuccino
chocolate ganache topped with chocolate cream
and finished with a mocca bean and

a light dusting of cocoa.

Freshly Brewed Coffee
Served with cream and mints.



