
 
New Year’s Eve Menu 2017 - £85.00 

3 Courses plus a glass of Prosecco on arrival & Live Entertainment 

Starters 

Oven Roasted Heritage Tomato Soup with pesto oil & freshly baked bread (V) 

Pan Seared Scallops with a cauliflower puree & pancetta Shards 

Sautéed Wild Mushrooms served on toasted brioche with a fried duck’s egg (V) 

Gin & Tonic Tempura Battered Fritto Misto with a garlic aioli  

Maple Glazed Slow Roasted Pork Belly Bites served with an apple slaw & pork crackling 

Mains 

Surf & Turf – 28 Day Dry Aged Sirloin Steak with Garlic King Prawns served with a portabello mushroom, 

tempura onion rings, chips & a peppercorn sauce  

Roasted Root Vegetable Open Lasagne with a Tomato & Gran Moravia Cheese Sauce (v) 

Oven Roasted Chicken Supreme served with sautéed baby potatoes, chorizo & wilted spinach, extra fine 

green beans & a sundried tomato oil 

Chargrilled Mediterranean Vegetable Stack served with a lightly spiced couscous & a garlic basil 

dressing    

Pan Seared Fillets of Sea Bass served with buttered baby potatoes, tenderstem broccoli, extra fine 

green beans & a garlic butter velouté  

Salmon en Croute served with crushed baby potatoes, green vegetables & a creamy white wine velouté 

Honey Glazed Roasted Duck Breast served with spring onion infused creamed potatoes, green vegetables & 

a rich port jus  

                                                        Desserts 

Fresh Fruit Salad with a Champagne sorbet 

Chocolate & Sea Salted Caramel Tart with salted caramel ice cream 

Pear Tarte Tartin served with a vanilla pod ice cream 

Eton Mess Sundae – Vanilla Ice Cream, Raspberry Sorbet, Fresh Berries, Meringue Pieces, Whipped Cream & 

Strawberry Puree 

Selection of British Cheeses with onion chutney & biscuits 

(An additional cheese course can be served for a supplement of £6.95 per person)   

 

 

 (V) Denotes Vegetarian Dishes – All dishes may contain traces of Nuts – All fish dishes may contain bones - All desserts may contain 

calories 

A discretional service charge of 10% will be added to all parties 

A £20 per head deposit is required upon booking, the deposit will be deducted from your bill.  The deposit is non-refundable for any 

cancellations giving less than 14 days notice. 
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New Year’s Eve Menu 2017 
 

All New Year’s Eve bookings are required 

to fill out and return a pre-order form 

14 days prior to their reservation date. 
 

A £20 per head deposit is required upon 

booking, the deposit will be taken off of 

your bill.  The deposit is non-refundable 

for any cancellations giving less than 14 

days notice.   

Unfortunately we will not be able to 

cater for any children under 14 on this 

day and any under 18’s are not allowed in 

our bar area after 9pm. 
 

Please ensure you advise asap of any 

guests within your party not attending as 

notice of less than 48 hours will be 

charged at full cost. 
 

A discretional service charge of 10% will 

be added to all parties. 
 

Thank you for choosing The Bull Brentwood 


