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NEW YEAR’S EVE

B|d farewell to the old

year & welcome the new =/
one with an unforgettable: ?_
night of celebration! " ..

Sparkling Champagne reception with canapés 4
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Venison carpaccio, sloe gin jelly gf, Apple & chestnut
terrine on sable v, Confit sea trout, citrus salad gf

Cerbil

Raspberry sorbet, bitter lemon brittle ve
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Corn fed chicken supreme, parsnip purée, Madeira jus gf
Champagne poached lobster, braised fennel, lobster bisque gf
Duo lamb, one bone cutlet & braised lamb shoulder,

FEATURING

Plus...
SAXOPHONIST

AT DRINKS R e
RECEPTION pea & mint purée, rosemary scented port jus g
Butternut & parmesan loaf, roasted red pepper coulis v gf
Classic baked ratatouille, mozzarella, tomato basil sauce ve
NYE Main courses served with baby vegetables & layered potato
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£435 Blood orange pannacotta gf, Drunken cherry &
dark chocolate tart v, Pistachio & prune frangipane tart v
Drinks: 7:30pn EVENT+B&B FOR 2 A
Seating: 8:00pn SHARIIJ':)%:&N 2 Tea, coffee & petit fours

Carriages: 1:00an

01737 845300 SCANTO

BOOK

Hartsfield Manor, Sandy Lane, Betchworth, Surrey, RH3 7AA N,
events@hartsfieldmanor.co.uk | www.hartsfieldmanor.co.uk EVENT
XMS & CONDITIONS APPLY - FULL DETAILS AVAILABLE ON OUR WEBSITE
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