
BAKED CAMEMBERT & ASPARAGUS SALAD
with micro herbs, cherry tomato, red onion and diced cucumber, accompanied with

dressed rocket and balsamic glaze

ROASTED MIXED PEPPERS & TOMATO SOUP
topped with herb croutons, served with a crusty bread roll

BELGIAN CHOCOLATE & CLEMENTINE DELICE
Belgian chocolate mousse centres with clementine and orange liqueur mousse on biscuite crumb

base, finished with dark chocolate shavings and orange zest

Hogmanay Hooley Menu

PARMESAN CRUSTED SCOTTISH SALMON FILLET
with cherry tomato and spinach cream sauce

SPICY ROASTED CAULIFLOWER STEAKS

(vg) (gf)

BRIOCHE PASQUIER PETITS FOURS

GLASS OF CHAMPAGNE & CANAPÉS ON ARRIVAL

FRESH MINT & STRAWBERRIES CHAMPAGNE SORBET

to cleanse the palate...

FRESHLY BREWED TEA & COFFEE
with dark chocolate mint crisps

with roasted potatoes, glazed carrots and parsnips, oatmeal stuffing and Yorkshire pudding,
finished with roast gravy

ROAST SCOTTISH BEEF

from the Douglas Carvery
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