
P R I O R Y  H O T E L

E X C L U S I V E  M E N U

Soup of the day

Served with Croutons and a Crusty Bread Roll

Garlic and Herb Breaded King Prawns

Served with a  Fresh Side Salad and Sweet Chilli Sauce

Breaded Brie Wedges

Served with a Fresh Side Salad and Cumberland Sauce

Starters

NEW YEAR’S EVE

Belgium Chocolate and Caramel Pyramid

Served with Caramel Sauce

Tutti Frutti Cheesecake

Served with Raspberry Coulis

Lemon Tart

Served with Lemon Sauce

Minted Lamb Henry

Slow Roasted and tender Minted Lamb Shoulder with a rich

Minted Lamb Gravy Served upon Creamy Mashed Potatoes

with Buttered Greens

Pan Fried Seabass

Served with Crushed New Potatoes, Buttered Greens and a

Creamy Lemon, Garlic and Herb Sauce

Butternut Squash, Lentil and Almond Wellington

Served with Crushed New Potatoes, Buttered Greens and a

Thyme infused Cream Sauce

Main Course

Sweets

£79.50 per person

Welcome Drink
Complimentary Glass of Red or White Wine

Complimentary glass of Champagne to toast in New

Year


