
 

New Year ’ s  Eve  

Canapés with a glass of fizz on arrival 

Spiced parsnip, honey & smoked garlic soup,  
toasted focaccia bread, Bungay butter gfo, v,  n 

 
Braised Suffolk pigs’ cheeks, Bordelaise sauce, crispy shallots gfo, df 

 
Wild sea bass carpaccio, yuzu & honey vinegar,  

compressed cucumber, mignonette sauce, dill gf,  df  

S t a r t  

24hr boneless beef short rib, pomme purée, 
creamed cabbage and bacon, Bordelaise sauce gfo 

 
Walnut crusted cod loin, lemon & chervil crushed potato,  

poached samphire, caramelised lemon dfo, n 
 

Vegan mushroom pie, pomme purée, sautéed greens, vegetable jus v, vgo, n 

M a i n  

Worlington Hall sticky toffee pudding, salted caramel sauce,  
vanilla ice cream, honeycomb gfo, v 

 
Salted caramel, & honeycomb cheesecake, roasted banana ice cream, 

passion fruit caramel gf 
 

Raspberry pavlova torte, cultured milk gelato,  
brown butter & hazelnut crumb, yuzu gel, raspberry tuille gfo, n,  v 

F i n i s h  

£99 .00  per  guest  
 

A  £50 .00  non-refundable  deposit  per  guest  i s  payable  upon booking 
Guest  names  &  menu choices  due  before  the  1 s t  December  

N  –  C o n t a i n s  N u t s         V  -  V e g e t a r i a n          V G  –  V e g a n            V G O  –  V e g a n  o p t i o n            
V O  –  V e g e t a r i a n  o p t i o n     G F  -  G l u t e n  F r e e         G F O  –  G l u t e n  f r e e  o p t i o n  

 
P l e a s e  a d v i s e  u s  o f  a n y  d i e t a r y  r e q u i r e m e n t s  o r  a l l e r g i e s  i n  a d v a n c e  

Staithe smokehouse Smoked 
salmon, mini bellini,  yuzu 

honey crème fraîche,   
Exmoor caviar 

Suffolk ham hock 
croquette,  piccalilli gel 

 

Whipped goats’  cheese,  
fig relish, beetroot 

tartlet v  
 


