
Prices (per person)

£55.00

Mains

Serving Times

Food
Bar 

6.00pm - 11.00pm
6.00pm - 2.00am

Menu Available

Saturday 31st December

NEW  YEAR ’S  EVE  MENU

Starters

Ravioli (v)

Terrine

Carppacio

Beef tartare

Burts Blue cheese & chestnut, young leeks, truffled 
cep veloute

Smoked Goosnargh chicken, local rabbit, foie gras, 
pickled girroles, white onion purée

Semi cured monkfish, seared scallop, roast butternut 
squash, lemon & fennel

Oxtail consommé, frozen horseradish, pickles            
& parsley

Venison hotpot

Beef fillet

Boullibase

Wellington

Round Green Farm venison, cured Cheshire bacon, 
port & redcurrant

Wateredge Farm beef, wild mushroom fricassée, 
oxtail pitiver, madeira, thyme 

Roast halibut, Cornish crab, lobster, fennel, saffron

Roast beetroot & walnut, Kidderton Ash goats 
cheese, candied shallot, thyme

Desserts

Chocolate pudding

Toffee apple

Lemon meringue

Cheese plate

Valrhona chocolate tart, white chocolate & pistachio 
mousse, chocolate marquis

Mini toffee crumble, blackberry parfait, candied apple

Frozen Lemon meringue, citrus posset, curd tart

3 local artisan cheeses, house chutney, quince,  
miller damsons biscuits

Room would be delighted to assist if you have any special dietary needs or requirements. There is an optional service charge of 10% added to all bills (non-descretionary for tables of nine or 
more people). All prices are inclusive of VAT. (v) Determines vegetarian dishes. A deposit is required to confirm your booking. This is a special menu and discounts do not apply.

 www.roomrestaurants.com

Celebrate New Year's Eve in true Room style. Enjoy the delights of our special celebration 
menu, then party on into the early hours. All our Champagne is available to pre-order, served 
chilled before the stroke of midnight. Our special guests, Bent will be dj'ing from 9.00pm till 
2.00am. Entry to the bar after 9.00pm for non-dining guests is £10.00 on the door. 


