B Vate Rayal Aty

A UNIQUE & BREATHTAKING EXPERIENCE

New Vear's Eve 201/

ATty Selitn 1/ Pt

Warmed marinated chicken breasts with plum chutney
Slices of roast topside with creamed horseradish tartlets and watercress
Assiette of seafood with dressed Scottish salmon
Hoi sin duck salad with Chinese pancakes, cucumber and spring onion
A platter of terrines and pates with rustic breads and relish
Homemade grain mustard coleslaw
Minted potato salad
Mixed continental leaf salad
Vegetable niscoise salad
Vine plum tomato and Basil tart
Lyonnaise potatoes finished with fresh parsley

An assortment of bread rolls and butter
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Caramelised banana creme brulee with a compote of fruits and biscotti
Or

English and continental cheeseboard with celery, sliced fruit and biscuits
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Coffee and petit fours

£37.50 per person, including Champagne Reception



