
TINA T’S MOTOWN NEW YEAR’S EVE DINNER EVENT

Sunday 31st December 2023

French Onion Soup 
With Cheese Crouton.   

Baked Goats Cheese   
Beetroot salad, walnut & orange dressing.

Prawn & Avocado Salad  
Topped with a Julienne of Smoked Salmon 
with Lemon & Lime Dressing.

Duck & Orange Pate 
With Radicchio & Homemade Rustic Bread.

Chicken Ballotine   
Wrapped in Pancetta, with Pistachio & Leek Stuffing 
Parmentier Potatoes, green beans, baby corn parcels 
& baton carrots. 

Lemon Sole Veronique 
Sole, served with a vermouth, grapes & tarragon 
cream sauce, Parmentier potatoes, green beans, 
baby corn parcels & baton carrots.

.

Dark Chocolate Ganache    
Raspberry Coulis & Mint.  

Citrus Lemon Tart 
Thick Cream & Candied Citrus Peel. Followed by Petit Fours and coffee

Grilled Rib Eye Steak   
With creamy Stilton & Marjoram sauce, 
served with roasted vine tomato’s & fries.

Vegan Heritage Pot Pie   
Served with a Duchess potato topping.

Vanilla Panna Cotta    
With a blood orange sorbet.

Starters

Main Courses

Dessert

If you would like to check for any food allergens, please ask
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