NEW YEAR'’S EVE DINNER
AT NEWCHUCH HOUSE

Soup in a Cup

Smoked Salmon and Atlantic Prawn
Marie Rose Cocktail
served with Buttered Wholemeal Bloomer

Camembert & Cheddar Caramelized
Red Onion Bake
served with a Toasted Wholemeal Bloomer and Salad Boat

Pan Fried Chicken Strips in a Chef’s Tomato,
Garlic Chilli Sauce

wrapped in a Tortilla and topped with Cheddar Cheese
and Baked

Spiced Mince Pork Shortcrust Mini Pie
served with Chef’s Spiced Tomato Chutney and
Dressed Rocket Leaves

Avocado & Crab Lemon Mayonnaise Cocktail
served with Buttered Wholemeal Bloomer

Baked Mushrooms Filled with Cheddar Cream
Cheese topped with a Herb Crust
served with Garlic Mayonnaise

Sicilian Lemon Sorbet

Pan Flash Fried Sirloin Steak topped with
Breaded Scampi

served with Double Cooked Chips, Buttered Garden Peas

& Chef’s Tartar Sauce

Half of Roasted Boneless Duck
with a Red Wine Gravy

Chef’s Hand-Crafted Shortcrust Steak, Bacon
& Stilton Pie

Pan Fried Chicken Medallions in a
Mushroom, Thyme, White Wine Cream Sauce

Grilled White Fish topped with a
Brazilian Moqueca Style Sauce
(coconut milk, mixed peppers, tomatoes, onions & lime juice)

Roasted Loin of Pork Steak in a BBQ Sauce
& topped with Cheddar Cheese

All served with Buttered Green Beans, Sweet Carrots
and Sauté Potatoes

Selection of Desserts from the Blackboard

GLASS OF SPARKLE TO FINISH THE MEAL
£40 A HEAD

£10 per person deposit and pre-order required
Carriages at 11pm

ANY ALLERGIES PLEASE INFORM US



