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THE BAY NEW YEAR’S EVE            31 December 09

FIRST COURSE

BUTTERNUT SQUASH SOUP with toasted pumpkin seeds

SECOND COURSE

PHEASANT TERRINE with St. Margaret’s Bay black summer truf!e salad

THIRD COURSE

WILD SEA TROUT & PRAWNS cured with vodka & wild dill

FOURTH COURSE

FILLET OF 28 DAY MATURED ALKHAM VALLEY BEEF marinated in beer & molasses with morels & bacon lardons

FITH COURSE

COLSTON BASSETT STILTON & GODMINSTER CHEDDAR with crab apple & celery chutney

SIXTH COURSE

BLACK FOREST GATEAU with cherry ice cream

£75 per person
BOOK NOW FOR THE PARTY OF THE YEAR ON

01304 852 229
PARTY ON FROM 7.30PM  UNTIL 2AM  THURSDAY 31ST DEC ’09              DRESS CODE: BLACK TIE GLAMTASTIC 

 PRICE INCLUDES CHAMPAGNE COCKTAIL ON ARRIVAL, SIX COURSE DINNER & ENTERTAINMENT

LIVE MUSIC & FIREWORKS...

   If you have any speci"c dietary requirements or allergies please notify a member of our team.
   All dishes are prepared in an environment where nuts are used and may contain traces of nuts.
   We do not make a service charge.  An optional 10% service charge is added to tables of 6 persons or more.


