Celcbration New Years [T ve Dinner Dance

5tartcrs
Chc?‘s SOUP of the Dag with Croutons and Crust9 Bread

or

HCIP Yoursclifto the Hot & Colcl Hors D oeuvres Display

Main Course
Prime E_nglish Siroin Steak
With Fort G!azed Sha“ots and a Redcurrant Jus & Dauphinoise Fotatocs
Faupicttc of | emon Solc Stuffed with Prawns & F xe Crab
Served with Beurre Blanc Sauce & Rosti Potatoes
FPan Fried Duck Preast with a Blucbcrrg Sauce
Duck Leg Comcit & Bubble & Squeak Fotato Cai(e
Breast of Chicken Stugcd with | eek & Porcini Mushrooms,
Tl‘:gme and a Red Wine Jus with Dauphinoise Fotatocs
Roast Rack of | amb
Witl’l Rosemarg & Ked Wine Jus & Ce]eriac Mas!'lec] Fota’coes
Chic Fca, Mushroom & Brazil Nut Wc”ington
With a | omato Jus & Fotato Rosti
Ser\/ec! With Chunkg Cut Chips or Chefs Potato of the Dag
&

5casona] chctablcs or Salacl

o~

Dcsserts
Bakcd Alaslca With Sparklers Or A Selcction from the Dcsserl: Tro"cg
(:hecsc
Devon Chccseboarcl
Catetiere of Coffec or | ea
With Chocolate Mint
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A Glass of Champagnc at Midnight (£5.00 [ xtra)
3 Courscs & CoFFcc £32.50
4 Coursc & Coﬁcc £37.50
Dinnerfrom 6.50Pm

Dancing in Sun Loungc With Disco Ipm—Iam




