NEW YEAR'S EVE

SMOKED SALMON MOUSSE, CELERIAC REMOULADE, BEETROOT CAVIAR, BREAD THINS

e

RASPBERRY AND SORREL SORBET

e

MEDALLIONS OF BEEF FILLET, ARTICHOKE PUREE, FONDANT POTATO, CONFIT CARROT,
GLAZED PARSNIP, WILD MUSHROOM JUS, TRUFFLE ESPUMA

e

WHITE CHOCOLATE AND COINTREAU CYLINDER, RASPBERRY TRUFFLE,
CHOCOLATE SOIL, RASPBERRY GEL

*e

A SELECTION OF LOCAL AND INTERNATIONAL CHEESE AND BISCUITS, GRAPES, CHUTNEY

£65 PER PERSON

VEGETARIAN OPTIONS AVAILABLE AND SPECIAL DIETARY REQUIREMENTS CATERED FOR

MARSHALL MEADOWS MANOR HOUSE
HOTEL — RESTAURANT — WEDDINGS



