
NEW YEARS EVE 2007 
Performing Live………  

STAK IT UP 
One Of The Midlands Best Live Band’s, Will Fill the Dance Floor  

With Some Killer Pop, Soul & Dance Covers! 
 

2am Bar, Dress to Impress! 
Champagne and Canapés on Arrival 

3 Course Meal. 
£75 PER PERSON 

 
Starters 

Cream of Celery Soup, with Spiced Pear & Cropwell Bishop Crostini (v). 
 
 

Wild Game & Foie Gras Terrine – Prune & Armagnac Chutney . 
 
 

Scottish Oaked Smoked Salmon, Beetroot – Horseradish Cream. 
 

Tartlet of Caramelised Red Onion & Cranberry with Croutin of Goats 
Cheese – Toasted Walnut Oil (v). 

 

. 
Main courses 

 

Lamb Rump – Dauphinoise Potato – Wild Mushroom & Tarragon Sauce 
– Baby Vegetables (the lamb will be served pink) 

 
 Fillet of Derbyshire Beef – Topped with a Haggis Pate – Rosti Potato –

Malt Whisky Cream (the beef will be served pink) 
 

Sea Bass – Fennel & Pea Risotto - Buttered Asparagus – Sun Dried 
Tomato Oil – New Potatoes. 

 
Black Truffled Risotto – Roast Asparagus – Fresh Parmesan Shavings 

& Poached Duck Egg (v) 
 

Dessert 
Chefs Sweet Trio 

 
 
Service is at your Discretion!  As there is no service charge, parties wishing 

to purchase drinks individually will be asked to do so at the bar. 
£30 per person deposit is required to secure your reservation. Full 

payment will be required 4 weeks before the event. 
Meal Choices are required at least fourteen days prior to the  

event for all parties. 
Deposits/Payments are non refundable in the event of a cancellation. 



Venue closes at 2.30am prompt. Please book taxis in advance. 


