
 New Year Gala Evening  
 

At 7pm a Drinks reception with Canapés will be served in the Bar lounge 
 
 

 
Mini burger 

 

 
 

Tomato and Beetroot soup with Welsh rarebit and deep fried basil (V) 
 

 
 

Duck breast with grape chutney, celeriac crisps and port reduction  

 
 

Home cured smoked salmon with roasted peppers, smoked paprika, goats cheese and 
chive oil 

 

 
 

Artisan pineapple sorbet 
 
 

 
 
 

 Seabass 
Pan fried seabass with a spinach lasagne and tempura vegetables  

or 
 Chicken 

Corn fed Chicken breast filled with garlic Snowdon cheese wrapped in Carmarthen 
ham served with risotto and roasted vegetables 

or 
 Welsh lamb 

Crisp breast and rack of Lamb with fondant potato, mint jus and vegetable ribbons 
or 

Pithivier (V) 
Goats cheese and spinach pithivier served with a tomato coulis 

 
 

 
 
 

Vanilla, raspberry and chocolate bavois with biscotti biscuits 
or 

Gin and tonic jelly with vanilla ice cream and a brandy snap  
or 

Chocolate tart with a white chocolate and pistachio cream and cherry coulis  
 

 
 
 

 Tea or Coffee with homemade chocolate fudge 
 

 
 
 
 

To Celebrate the New Year  
Champagne and a selection of cheese & biscuits will be served at midnight. 


