
T U E S D AY  3 1 S T  D E C E M B E R  2 0 2 4  |  D R E S S  C O D E :  B L A C K  T I E

Get ready to bid farewell to the old year and welcome the new one with 

an unforgettable night of celebration!  Enjoy a sparkling Champagne 

reception with the finest canapés, followed by a sumptuous four course 

dinner with entertainment, before dancing the night away.

Why not stay the night, allowing you to relax and enjoy  

a delicious brunch on New Year’s Day?

Drinks from 7:30pm  |  Seating at 8:00pm  |  Carriages at 1:00am
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Trio of Starters
Venison carpaccio, sloe gin jelly gf  |  Apple and chestnut terrine on sable v  |  Confit sea trout, citrus salad gf

Sorbet
Raspberry sorbet, bitter lemon brittle ve

Mains
Corn fed chicken supreme, parsnip purée, Madeira jus gf

Champagne poached lobster, braised fennel, lobster bisque gf

Duo lamb, one bone cutlet and braised lamb shoulder, pea and mint purée, rosemary scented port jus gf

Butternut and parmesan loaf, roasted red pepper coulis v gf

Classic baked ratatouille, mozzarella, tomato basil sauce ve

Main courses are served with baby vegetables and layered potato ve gf

Trio of Desserts
Blood orange pannacotta gf  |  Drunken cherry and dark chocolate tart v  |  Pistachio and prune frangipane tart v

•

Tea, coffee and petit fours
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Why Not Stay the Night?  New Year's Eve Celebrations Package
Includes 4 course menu with a glass of Champagne, live musician for drinks reception  

and live band, overnight accommodation and New Year's Day brunch with Buck’s Fizz. 
From only £435 based on two people sharing*

*Rate based on 2 people sharing an annexe room, single occupancy rates available.

New Year’s   Eve
CELEBRATIONS

For bookings call 01737 845 300 or email events@hartsfieldmanor.co.uk

£130 PER PERSON

Other dietary requirements available upon request – see booking conditions


