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Hotel St Pierre e ?

NEW YEARS EVE DINNER

A¢

Green Asparagus Soup

- Goat Cheese Foam, Morel Mushroom & Croutons
% Seared Scallops & Prawns
Celeriac & Apple Puree, Chive Beurre Blanc
Confit Duck Bon Bons with Duck Terrine
Salad Leaves, Plum Chutney & Buttered Toast
Trio Tapas

Stick Honey & Soya Belly Pork, Salmon & Chorizo Croquettes and
Halloumi with Cured Ham

£79.95 Adults only

Grilled Yorkshire Reared Fillet Steak

Fondant Potatoes & Chorizo Mushroom Sauce Price Includes

C 1
Grilled Garlic & Rosemary Lamb Chops 5 \SOUEE mEs

Crackers & Festive Novelties
Dauphinoise Potatoes & Dried Tomato Olive Jus
Seared Trout
Timings
Lemon Chive Mash & Saffron Mussel Velouté
Champagne Reception at 7.30pm

;
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AubergitNUSIEESE Dinner served at 8.0opm

Burrata, Tomato, Pesto, Parmesan Fondue & Garlic Ciabatta Carriages at 00.30am '..l
.
Seasonal Vegetables
Available Dates &7
318t December
Contact our events department on P
Ginger Parkin 01924 255596 for more details. '
Chocolate Cremeux, Vanilla Ice Cream & Carmelised Pear Hotel St Pierre
Espresso & Vanilla Bean Créme Brulee 733 Barnsley Road
Candied Pecans, Clotted Cream & Shortbread Biscuits Newmillerdam
Chef Trio Wakefield, WF2 6QG
Safld Caramel Pannacotta, Baileys Chocolate Mousse & Apple Custard Tart www. bw-hotelstpierre.co.uk
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] orkshire Cheese & Biscuits

Freshly Brewed Tea & Coffee with Chocolate Tru



