
NEW YEAR’S EVE DINNER 2026 

Cocktail & Canapes 

 

*** 

Demi- tasse of Parsnip & Apple Velouté with Parmesan & Chive 

 

*** 

Tian of Crab & Avocado 

/ 

Welsh Lamb, Salsa Verde, Feta Cheese 

/ 

Avocado Vinaigrette +Tomato Concasse, Red Onion & Lancashire Cheese 

 

*** 

Breast of Guinea Fowl + White Wine Tarragon Cream Sauce 

/ 

Fillet of Cod on a Tomato and Chorizo Ragout with a Chive Sauce 

/ 

Mushroom Risotto topped with Crispy Onions 

 

*** 

Anglesey Rhubarb Sorbet with Ginger and Caramelized Orange Peel 

 

*** 

Christmas Posset with a Brandysnap Biscuit 

/ 

Lemon Tart 

 

*** 

Coffee & Petit Fours 


