‘boulangére potatoes, port & redcurrant reductio i
Roasted Vegetable & Cashew Nut Risotto
served in sweet peppers on ratatouille

All served with seasonal fresh vegetables

Delicious Desserts

Hazelnut Meringue Gateau

with chantilly cream & fresh raspberries

Assiette, Chocolate Tart, Alimond Profiterole
with mascarpone, and royal brownie
Party in a Glass

cherry parfait trifle with creme de cassis

Platter of Norfolk Cheeses,
crackers, apple, grapes & celery served with a glass of port

Coffee & Mints
Glass of Bubbly at Midnight

Please make us aware of any allergens or dietary requirements
Payment on booking at the Hotel Reception




