
 

df – dairy free      gf – gluten free   v – vegetarian   vg - vegan 
Some of the menu can be adapted for intolerances. Please ask for further details 

 

New Year's Eve 2026 

Appetisers 

Starters 
Truffled Cauliflower Soup (v) 

(DF, GF & VG adaptions available on request only) 

cheese and chive scone, toasted pine nuts and goats curd 

Panko Breaded Shoulder of Lamb Croquette (df) 
(GF adaption available on request only) 

with a mint gel, anchovies, cornichons 
 

Smoked Trout Pate (gf) 
horseradish cream, beetroot, samphire or cumber ribbons 

 

Red Onion Marmalade Gallet (df, v, vg) 
with vegan feta cheese crumb and a rocket pesto dressing  

*Sorbet  
(*Lakes Gala Dinner only) 

Dirty Martini Sorbet (df, gf, v, vg) 

Main Courses 
Pan Fried 8oz Fillet Steak (cooked medium) (df, gf) 

with roasted thyme and garlic chateau potatoes, seasonal vegetables and bordelaise sauce 
 

Confit Belly of Kentish Pork (df) 
malt glazed pork cheese with pommes boulangère, seasonable vegetables,  

wild mushrooms and sherry tarragon sauce 
 

Seared Fillet of Smoked Haddock (df, gf) 
Madras kedgeree risotto, poached hen’s egg, sultanas and coriander 

 

Caramelised Onion, Vegan Feta and Spinach Pithivier (df, v, vg) 
with broccoli puree, seasonal vegetables and whole grain mustard sauce 

Desserts 
Lemon Meringue Tart (v) 

  with crushed meringue and raspberry coulis 
 

Dark Chocolate Orange Fondant (v) 
with chocolate ice cream and white chocolate soil 

 

Deconstructed Blackberry Cheesecake (v) 
with a ginger crumb and mixed berry compote 

Chocolate Brownie (df, gf, v, vg) 
with mint chocolate ice cream and chocolate sauce 

 

*Selection of Kentish and Continental Cheeses (v) 
(GF adaption available on request only) 

a selection of fine cheeses, celery, grapes, and chutney  

* Included as 6th course in Lakes Gala Dinner only 

Coffee & Petit Fours 

https://realfood.tesco.com/recipes/king-edward-pommes-boulangre.html

