NEW YEAR’S EVE
MENU

Yorkshire Game, Pistachio and Apricot Pressing, Enoki
Mushrooms, Cointreau Jus Dressing, Herb Salad

Alfred Enderby Dry-Cured traditionally Smoked Salmon,
Whitby Crab, Avocado, Exmoor Caviar

Roast Fillet of Dry-Aged Dovecote Park Estate Beef,
Celeriac and Truffle Dauphinoise, Wild Mushrooms,
roasted Baby Carrots and Leeks, Malbec Jus
(cooked medium)

Or

Pan-roasted Halibut, Crab and Dill crushed Potatoes,
roasted Leeks, Champagne and Fine Herb Sauce

Assiette of Chocolate and Cherry Desserts

Selection of Artisan Cheese for the table with

locally-sourced Honey, pickled Walnuts and Crisp Breads

Taylors of Harrogate Coffee or Tea with
Salted Caramel Truffles

A discretionary optional 10% service charge will be added to your bill,

100% of which goes directly to the team.

CELEBRATE
NEW YEAR’S EVE
IN STYLE

Make it a night to remember here at Wentbridge...
Whether you want to party the night away in the Crystal Suite, or
enjoy the more intimate surroundings in the Wentbridge Brasserie.

DINNER & DANCE HOUSE PARTY

The evening celebrations begin in the Crystal Suite from
7pm with a chilled glass of Champagne and a selection of
delicious canapés, followed by an outstanding six-course

dinner served at 7.45pm.

Enjoy live entertainment from ‘The Jonny Ross Band’
and dance the night away with our House DJ.
At Midnight welcome in the New Year with a perfectly
chilled glass of Champagne.

Dress code - Black Tie
£180 per person
7pm - 1:30am

INTIMATE GOURMET DINNER

Escape the party atmosphere and enjoy a glass of
Champagne on arrival from 7pm, followed by an intimate
gourmet dinner in our Brasserie from our talented
award-winning kitchen team.

Dress code - Glamorous
£130 per person

Includes luxury crackers, novelties and a gift to take home.

e We regret that guests under the age of 16 are not
_—

able to attend these events.

Why not stay over with our New Year’s Eve break package?
See the following page for details.



