
New Year’s Eve Menu
W e d n e s d a y  3 1  D e c e m b e r  2 0 2 6s t

T h e  R e s t a u r a n t  |  6 p m  a r r i v a l ,  6 : 3 0 p m  d i n n e r
£ 3 7 . 5 0  p e r  p e r s o n

FROM THE 
CHEF STATION
Honey roast ham 

Dressed salmon, prawns & seafood 
Charcuterie board

Roast sirloin of beef, mini-Yorkshire puddings, red wine jus
Seafood Thermidor with a cheese and herb crumb

Chicken breast, roasted in a lemon, garlic, rosemary & cream sauce
Vegan wellington

Honey roasted vegetables
Rock salt & rosemary roasted new potatoes

W e l c o m e  g l a s s  o f  c h a m p a g n e  o r  f r u i t  p u n c h  
S e l e c t i o n  o f  C a n a p e s

SALAD
SELECTION

Pear, walnut, and blue cheese salad
Roasted cherry tomato & baby mozzarella salad

Mixed leaves & herb dressed salad
Winter coleslaw

DESSERTS FROM
THE BUFFET

Chocolate and pear tipsy trifle
Peaches and cream Profiteroles

Tiramisu Gateaux
Citrus lemon tart

Selection of regional cheeses, celery, grapes, chutney & biscuits

T o  f i n i s h . . . t e a ,  c o f f e e  a n d  p e t i t  f o u r s

Please notify your server of any food allergies, intolerances or other dietary
requirements before placing your order. 

To book, call 01325 331444 or visit The Orangery. 
Full payment is required at the time of booking


	New Year’s Eve Menu
	Wednesday 31st December 2026 The Restaurant | 6pm arrival, 6:30pm dinner £37.50 per person
	Welcome glass of champagne or fruit punch  Selection of Canapes

	FROM THE  CHEF STATION
	Honey roast ham  Dressed salmon, prawns & seafood  Charcuterie board Roast sirloin of beef, mini-Yorkshire puddings, red wine jus Seafood Thermidor with a cheese and herb crumb Chicken breast, roasted in a lemon, garlic, rosemary & cream sauce Vegan wellington Honey roasted vegetables Rock salt & rosemary roasted new potatoes

	SALAD SELECTION
	Pear, walnut, and blue cheese salad Roasted cherry tomato & baby mozzarella salad Mixed leaves & herb dressed salad Winter coleslaw

	DESSERTS FROM THE BUFFET
	Chocolate and pear tipsy trifle Peaches and cream Profiteroles Tiramisu Gateaux Citrus lemon tart Selection of regional cheeses, celery, grapes, chutney & biscuits
	To finish...tea, coffee and petit fours
	To book, call 01325 331444 or visit The Orangery.  Full payment is required at the time of booking



