
N E W  Y E A R’ S  E V E  G A L A  B A L L  

S T A R T E R
Roast Loin of Venison salad, Butternut Squash, Beetroot and  

Shaved Brussel Sprout Salad, Balsamic Dressing 

Scallops, Roast Pork Belly, Honey Baby Carrots, Armagh Apple Puree 

Sun Blush Tomato Hummus, Sweet and Sour Red Cabbage,  
Curried Cauliflower, Pickled Vegetables, Mint Yoghurt

M A I N S
Prime Fillet of Beef, Potato Fondant, Honeyed Parsnip, Roast Shallot,  

Horseradish Emulsion, Red Wine Jus 

Butter Roast Brill, Creamed Leeks, Potato Puree,  
Champagne Chive and Lumpfish Roe 

Winter Roast Vegetable and Nut Loaf, Mushroom Infused Gravy,  
Poached Cranberries and Crispy Sage 

Served with Creamed County Antrim Potatoes, Roast Potatoes,  
Winter Roast Root Vegetables 

D E S S E R T
Hazelnut and Chocolate Choux Bun, Madagascan Vanilla Ice Cream, Caramel Sauce 

Espresso Martini Tiramisu 

Baked Alaska, Strawberry Sorbet, Prosecco Gel

T O  F I N I S H 
Thompson’s Tea or Bewley’s Coffee and Petit fours  

Please note some of our dishes contain allergens, please ask a member of the team and 
we will be happy to explain. Some of our dishes may contain nut or nut oil. All dietary 

requirements are happily accommodated, please ask your server.  
All prices are inclusive of VAT at the current rate.


