£/

/’.
BARNSGATE

MANOR

NEW YEARS EVE
2011

Starters

French Onion Soup with a Cheese & Garlic Croute (v)
Wild Boar & Morel Pate En Croute
with Pickled Plum’s
~0r~
Smoked Haddock Scotch Egg’s
& Curried Mayonnaise
~0r~
Twice Baked Cheese Soufflé
with a Roast Chilli Salsa

Refresher Course
Mulled Ginger Beer Sorbet

Main Courses

Roasted Fillet of Cod
with a Chorizo & Catalan Bean Cassoulet
Medallions of Venison
with a Green Peppercorn Butter
Pork Mixed Grill Plate
With Roasted Apple & Wholegrain Mustard Sauce
(Pork Cutlet, Black Pudding, Pork Kidney, Bacon)

Vegetarian Option
Wild Mushroom & Leek Cannelloni

A Selection of Homemade Desserts

Tea or Coffee & Mints
£60 per person including Disco.
Arrival from 7pm for an 8pm Sit
Smart Attire.
A £10 per person non-refundable deposit will be required to confirm bookings.
Please book taxis in advance of the night.

(All prices inclusive of VAT - gratuities at your discretion)



