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Chargrilled swordfish & Mediterranean vegetable skewer
Chargrilled halloumi & Mediterranean vegetable skewer v

gfmﬁm

Chicken & ham mornay, mini sourdough, watercress salad

EXTRAVAGANZA BALL Cauliflower mornay, mini sourdough, roasted cherry tomatoes v
THURSDAY 31ST DECEMBER 2026 | DRESS CODE: BLACK TIE %&{Z@ M

Chef’s passion fruit & lemon shot
Ring in the New Year with an evening of glamour and

celebration! Start with Champagne and canapés before %m

indulging in a decadent seven course tasting menu. 60z beef fillet — served pink, dauphinoise potatoes, tenderstem broccoli, Chantenay carrots, sherry jus

. .- " Wild mushroom & celeriac parcel, dauphinoise potatoes, tenderstem broccoli, Chantenay carrots, sherry sauce v
Dance the night away with live music from Joanna Lee

and our resident D), and welcome 2027 in style @Wf

with the sounds of a traditional bagpiper. White chocolate & raspberry millefeuille, winter fruit compote

Freesebocrd

Selection of British cheeses, crackers, chutney, grapes & figs

Ceffec

Coffee & petit fours

A night of unforgettable memories awaits!

Champagne & canapés from 6:30pm | Dinner served at 7:30pm | Finish 1:00am

Why not EXTRAVAGANZA PACKAG

stay the anza Ball with a 7-course tasti
night7 commodation & New Year's

NO SINGLI.E Buck’s Fizz | Checkout at 12:0 A\ =
OCCUPANCY 470 based on 2 people s £ oy " 59 PER PERS

Other dietary requirements available upon request — see booking conditions
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