
Canape 
Chicken Ceasar salad 

First Course 
Ham hock terrine with honey and mustard vinaigrette 

dressing 

Second Course 
Mini beef sliders with smoked cheese 

Palette Cleanser  
Lemon sorbet with strawberry daiquiri jelly 

Main Course  
Slow cooked lamb shoulder with roast potatoes, lamb jus 

and seasonal vegetables 

Dessert  
Passion fruit tart with mango sorbet 

Afters 
Whisky tablet and shortbread

Hogmanay Gala Dinner



Canape 
Ceasar salad 

First Course  
Mushroom stuffed with cheese and garlic parmesan crisp 

Second Course 
Mini chickpea slider 

Palette Cleanser 
Lemon sorbet with strawberry daiquiri jelly 

Main Course 
Butternut kale, and apricot vegan roast with roast 

potatoes, thyme jus and seasonal vegetables 

Dessert  
Passion fruit tart with mango sorbet 

Afters 
Whisky tablet and shortbread

Hogmanay Gala Dinner
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