
 

New Year’s Eve Menu 
2019 

 

Carrot, Coconut & Ginger Soup 
Warm Bloomer Bread 

Chicken Liver Parfait 
Toasted Bloomer Bread, Westmorland Chutney 

Pan Seared Garlic King Prawns 
Pesto Linguine, Crisp Cumbrian Prosciutto 

Mushroom Bruschetta (V) 

Blue Cheese Sauce, Parsley 

 

******* 

 

English Ribeye Steak (8oz.) 
Cherry Vine Tomatoes, Double Fried Chips or Buttered Baby Potatoes, Mange Tout, Black 

Pepper & Brandy Cream Sauce. 

Roasted Fillet of Sea Trout 
Spring Onion Mashed Potato, Samphire, Shellfish Cream Sauce 

Stuffed Bell Peppers & Chargrilled Asparagus 
Shallot, Vine Tomatoes, Garlic, Balsamic, Aromatic Rice. (V) 

Feta, Spinach & Sun-Dried Tomato Stuffed Chicken Breast 
Wrapped in Cumbrian Prosciutto, Sauté Potatoes, Mange Tout 

 

******* 

Homemade Crème Brulee  

Raspberry Coulis, Homemade Shortbread  

Lakeland Cheese Platter 
Westmorland Chutney, Grapes, Water Biscuits 

Salted Caramel with Crunchy Amaretto 
Creme Fraiche, Mint, Raspberries 

Raspberry Sorbet, Fresh Berries 
Winter Fruit Compote 

 

******* 

 

Freshly Ground Coffee 
Mint Wafers 

 

£55.00 per person including canapes, glass of fizz and dancing! 
 


