
New Year’s Eve Lakeside Inn 
Children’s Menu

Glass of Festive Fizz on arrival

Starters
Cream of Tomato Soup (V)

With crispy herb bread magic stars

Trio of Melon Balls (V)
With a raspberry coulis

Mains
Main Course from the Buffet

Chicken Nuggets

Mac N Cheese with a Crispy Crumb (V)

Char-grilled Minute Steak

Vegetable Lasagne (V)

Crispy Cod Goujons

Garden Peas (V)

Baked Beans (V)

Crispy Chips (V)

Garlic Bread (V)

Crudité Cups (V)

Desserts
Fresh Fruit ‘Lollipops’ (V)

With strawberry puree or chocolate sauce

Chocolate Brownies (V) 
Served with chocolate sauce, whipped cream and crushed Flake

Jelly and Ice Cream
Jelly with vanilla ice cream

V - Vegetarian   GF - Gluten Free
Some dishes can be adapted for dietary needs, please ask your server for further information.

We use allergens in our kitchen as part of the preparation of food. Please advise us of any allergies,  
as our recipes are subject to change. Full allergen information from items on our menu is available upon request.

Menu correct at the time of going to print, all items are subject to availability.



New Year’s Eve  
Lakeside Inn Menu
Glass of Prosecco on arrival

Starters
Smoked Plum Tomato and Caramelised Onion Soup (V) 

With a kale pesto

Duck Liver and Gin Terrine 
Peppered watercress and lambs leaf salad, toasted granary bread, 

date and fig chutney

Trio of Cheese Beignets (V) 
Shredded fennel, celery and apple slaw, redcurrant, 

port and mustard sauce

Mains
Roast Chicken Breast 

Wrapped in bacon and sage, mushroom arancini, sautéed spinach, 
maple glazed chantenay carrots with a thyme jus

Pave of Beef Bourguignon 
Gruyere dauphinois, French beans, Bourguignon braising liquor

Butternut Squash, Parsnip and Beetroot Filo Parcel (V) 
With rosemary roast potatoes and caramelised garlic sauce

Desserts
Pave of Chocolate ‘Textures’ 

Chocolate brownie base, crisp milk chocolate praline, chocolate 
truffle mousse, glazed raspberries and vanilla ice cream

Warm Pear and Almond Tart 
Rum and raisin ice cream and vanilla sauce Anglaise

Sticky Toffee Pudding with a Sticky Toffee Sauce (V)
Served with ice cream or sauce Anglaise

Cheese Selection (V) 
Cashel blue, red Leicester, Wensleydale and cranberry, Somerset Brie 
with an apple and ale chutney, water biscuits and Granny Smith apple

-
Coffee and Petit Fours

V - Vegetarian   GF - Gluten Free

Half portions available for children on request.
Some dishes can be adapted for dietary needs, please ask your server for further information.

We use allergens in our kitchen as part of the preparation of food. Please advise us of any allergies,  
as our recipes are subject to change. Full allergen information from items on our menu is available upon request.

Menu correct at the time of going to print, all items are subject to availability.


