HIGH ROCKS RESTAURANT NEW YEAR'S EVE 2024 DINNER & DISCO PARTY

Served at your table on arrival; glass of Prosecco \
with tomato, oregano & olive oil Bruschetta

4

\
NEW YEAR'S EVE 2024 MENU y

) ‘ WARM TALEGGIO CHEESE TART ‘ \
pastry tartlet with cherry tomatoes, mozzarella & oregano, topped
w with melted Taleggio cheese, on a bed of fine leaves, drizzled with basil & olive oil dressing (v) -

I%

-~

AN

/ TIMBALE OF SMOKED SALMON \
X filled with prawns in lemon & chive mayonnaise (DF & GF) "4
( ’v\ MEDITERRANEAN SALAD 4
\ C‘) Vegan Feta cheese rocket fine leaves, avocado, cherry tomatoes, fc ")
‘ cucumber, butter beans, olives & capers, with Balsamic and olive oil dressing (v vG DF GF)
b KING PRAWNS =
< tomato & white wine sauce with finely diced red & green peppers, chilli garlic & shallots (©F & GF)
-~ ‘) o
# FILLET OF SEABASS )
Ny in a lemon butter sauce with prawns (GF) ‘ ‘/

- » BREAST OF DUCK L N
N, sliced and served in a Port wine sauce with black cherries (OF GF) ‘f

¢ SIRLOIN STEAK
in a green peppercorn sauce with Brandly, French mustard and cream (GF)

PUFF PASTRY PARCEL
vegan puff pastry filled with ratatouille, vegan mozzarella & red kidney beans, on a tomato sauce (GF DF V VEG)

Main courses served with Vegetables & Potatoes
BREAD & BUTTER SERVED WITH MEAL

CHOCOLATE & ORANGE TORTE
chocolate mousse on a chocolate sponge base
with Grand Marnier and fresh orange segments (v GF)

POACHED PEAR IN MULLED WINE SYRUP
with winter berry fruit compote & vegan vanilla ice cream (v VG GF DF)

MERINGUE NEST
filled with soft fruits, whipped cream & vanilla ice cream on a créme Anglaise sauce,
drizzled with mango & blackcurrant sauces (v GF)

ENGLISH & CONTINENTAL CHEESES
\ with red onion jam, grapes, celery & biscuits (v) ‘f

|
\\ \ / V = Vegetarian VG = Vegan  GF = Gluten free DF = Dairy Free //‘ /
/W
s A Coffee & Petits Fours .Y -

Q1 After Dinner; DISCO UNTIL 1 am mo- 1)
£75.00 per person

Bookings taken with £30 per person deposit (non refundable)
Food order required by email no later than 28.12.2024. Only those booked in for the Dinner may attend the event.
Balance payable on the evening. 12%2 % service charge will be added to your bill.



