New Years'

ROASTED FENNEL, MUSTArD & LEMON BAKED SaLMon (8F)
Prawn & CrayriSu COCKTalL (8F)
SMOKED SaLmon (&F)
CHICKEN & Branby LIVEr paTe (8F)
HONEY & MUSTArD Sausases
MaPLE GLAZED CHICKEN & BAcon (8F)
HONEY & MUSTArD GLAZED HaM (8F)
SLOW ROASTED TOPSIDE OF BEEF (8F)
BELLY POTK BITES - In a STICKY BBQ Sauce
LUXUTY Sausase ROLLS
PIBS IN BLANKETS
ROSEMary & BLACK OLIVE Drop SCONES WITH GOATS CHEESE & SUN-DrIED
TOMAToes (V)
TEMPUra Prawn SUSHI ROLL - TeMpura BaTTered King prawns roLLED In Japanese
FICE TOPPED WITH CHILLI May0 & TErYakl Sauce
CHICKEN KaTSU SUSHI ROLL - CHICKEN In @ KaTsu Sauce roLLeD WITH Japanese rice
TOPPED WITH KaTSU Sauce & SLICED avocano
SELECTION OF SaLaMiS
WINTEr SLaw (VE€) conTains NuTs
Green saLab (Ve)
MIXED BEan & WILD RICE SaLaD (VE)
CuCumBEr saLab (VE)
POTATO SaLaD (VE)
FrUITY TAaBBOULEH WITH FETA(V) CONTAINS NUTS

ala Buttet

MIXED BreaD ROLLS (VE)
RED PEPPEr HUMMUS (VE)(BF)
Green WErs Mayonnaise (V)(eF)
RaiTa DIP (V)(8F)
COUrgETTE & TaKInI DIP (V)(&F)

CHEESE & BISCUITS (8Fad)
FreSH FrUIT SaLab (6F)
CHErry CHOCOLATE TrIFLE
PrOFITErOLES WITH CHOCOLATE Sauce
CITrUS TarT

IF YOU Have any aLLEreIes or QuesTions, PLEASE SPEaK
T0 @ MEMBEr OF STAFF ON BOOKINg

WITH Prosecco & Canapes On ArrivalL
LIVE MUSIC FTOM LEaH BELLE FFOM 9PM
£10 PEr PErSON
Pre BOOKING £SSENTIAL




