
 

 

New Years eve 2011 

            

Wild mushroom and goats cheese parcel 

Tarragon hollandaise 

 
Pancetta, Black Pudding and Smoked Chicken Salad 

With raspberry vinaigrette 

 
Crab and King Prawn Revenoli 

Parcel with red pesto and garlic cream 

 
Vodka and Beetroot Cured Salmon 

Toasted Walnut bread and a lemon and thyme marmalade 

 
Seafood and Saffron Broth 

With parmesan croutons and crusty bread 

 

~~:~:~~ 

 
Champagne sorbet 

 

~~:~:~~ 

 
 

Fillet of Beef Wellington 

With roast vegetables and fondant potato 

 
Grilled Fillet of Sea Bass 

On a bed of roast cherry tomatoes, baby 

Spinach and coriander risotto cakes 

 
Baked Chicken Breast 

Stuffed with wild mushrooms and tarragon 

Served with rosemary roast new potatoes and  

butternut squash 

 
Roast Butternut Squash 

Towered with char grilled Vegetables and rosti 



Potatoes dressed with sun dried tomato pesto 

And balsamic reduction 

 
Slow Roast shoulder of Lamb 

Stuffed with black pudding and thyme on confit potatoes 

And marmite roast root vegetables 

 
Duo of Corn Fed Chicken 

Char grilled asparagus parmentier potatoes and a red 

Wine béarnaise 
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Cheese selection 

Mature Guernsey cheddar, Stilton and French brie 

With biscuits, celery and home made chutney 
 

Warm Chocolate Fondant 

With pistachio ice cream 

 
Baileys and White Chocolate Cheesecake 

With an orange glaze 

 
Lemon and Galliano Parfait 

With winter berry compote 

Trio of brulee chocolate, raspberry and baileys with tuille biscuits and black 

cherry coulis 
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At midnight 

 

Quarter bottle of Sparkling wine  

And a bacon roll   

 


