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New Years Eve Dinner 2011

Mulled wine on arrival
***
Starters
Haggis and Black pudding Crostini
Set on mixed leaves with a horseradish mayonnaise
***
Roasted Parsnip and Parmesan Cheese soup
Served with fresh baked ciabatta
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Trio of Langoustine
Pan fried in garlic and herb butter, flamed in single malt
And set on a bed of linguini
***
Mushroom, Thyme and walnut Bruschetta
Set on mixed dressed leaves

G + T Sorbet

Main Courses
[image: ][image: ]Roast Breast of Goose
With a Cumberland sauce glaze, set on a bed of honey roasted root Vegetables
***
Fresh grilled fillet of Halibut
Served in a tangy lemon and garlic butter, on a bed of wilted spinach
***
Filo Parcels
Wild Mushrooms, roast chestnuts and port soaked stilton
Wrapped in filo pastry, served with steamed asparagus and topped with a poached egg
***
Roast Rib of Beef
Served with Yorkshire pudding and all the traditional trimmings
***
Desserts
Champagne and Lemon Tart with a citrus fool
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Eggnog Syllabub
With cinnamon baked figs
***
Dark Chocolate Marquise
With a cranberry coulis
***
Cheeseboard
Featuring three local cheeses, balsamic onions and oat cakes
***
Tea or coffee served with Grasmere Gingerbread

Champagne and Fireworks at midnight

£26.95 Per Head
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