
New Year’s Eve in The Venue 
Children’s Menu

Festive Fizz and Children’s Canapés on arrival
-

Cream of Tomato Soup (V) 
With star croutons

-

Fruit Sorbet (V) 
With popping candy

-

Roast Chicken  
Roast breast of chicken with Yorkshire pudding, sausage and bacon 

roll, creamed potatoes, buttered peas, carrots and gravy

0r

Mac ‘n’ Cheese (V) 
Spinach and broccoli macaroni cheese topped with a crispy crumb, 

served with garlic bread fingers and fruit and vegetable sticks

-

Triple Chocolate Mousse 
White and milk chocolate mousse encased in a dark chocolate cup 

with crushed Flake and vanilla ice cream

-

Cheese and Biscuits (V) 
Cheddar cheese ‘kebab’ with pineapple and grapes, cream cheese dip 

and water biscuits

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 in  
The Venue Menu

Festive Fizz and Canapés on arrival
~

Smoked Salmon Mousse 
With a grain mustard and dill centre, marinated cucumber salad 

and herb oil

Sweet Plum Tomato with Buffalo Mozzarella (V) 
With cherry tomatoes and Bocconcini salad, balsamic reduction 

and herb oil 

~

Passionfruit Martini Granita (V)

~

Grilled Fillet of Beef 
Crispy oyster mushroom, grain mustard dauphinois, smoked plum 

tomato, French beans and a brandy and black pepper sauce

0r

Flavours of Mushroom (V) 
Arancini, crispy oyster and tortellini, grilled fennel, butternut puree, 

sautéed spinach and mushroom velouté

~

Pave of Chocolate ‘Textures’ 
Chocolate brownie base, crisp milk chocolate praline, chocolate 

truffle mousse, glazed raspberries and vanilla ice cream

~

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.


