
The George Hotel New Year’s Eve Menu 
Starters: 

 

Pan Fried Scallops  
on minted pea puree, crispy bacon & balsamic glaze 

Roasted Pigeon Breast  
with Savoy cabbage finished with a redcurrant dressing  

 Roulade of Spinach & oyster mushroom 
 finished with a red pepper sauce 

Ham hock terrine 
 on pickled red cabbage 

 

Main Course 
 

Roasted Rabbit Leg wrapped in streaky bacon 
with tarragon butter finished with a mustard & cream sauce 

Pan Fried Duck Breast  
finished with red wine & raspberry sauce 

Sea Bream Fillets 
served on a bed of chorizo sausage, new potatoes, black olives & cherry tomatoes 

Fillet Steak 
with foie gras finished on mushroom and port sauce 

Roasted Vegetable and Goats Cheese Pie 
on tomato & basil sauce 

 
Desserts 

 
Poached Peaches  

with vanilla mascarpone cream, & berry coulis 
Tiramisu 

Vanilla Crème Brulée  
with lemon biscuits 
Chocolate Brownie  

with Baileys’ ice cream 
 
 

If you have an allergy please let a member of staff know in advance.  
 

£30.00 per head including live entertainment 
 

A PRE ORDER is required – contact Terrie 01273 492296 
Service Charge not included 

 
ALL OUR FOOD IS HOMEMADE BY OUR DEICATED TEAM OF CHEF’S 

 
 

 

 


