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Happy new year to you…
Le Méridien

1.

antipasti from earth & sea
an abundance of shellfish, cured & smoked meats, salamis, etc.

soups
woodland mushroom soup 

with aged sherry & parmesan croutons

cream of pumpkin soup 

with a twist of orange & ginger

pasta
penne with shrimps, smoked salmon, willed rocket 

& vermouth caviar velouté

baked lasagna with ricotta & spinach, 

glazed with mozzarella & basil

carvery
roast rib of beef with garlic jus 

& peppered yorkshire pudding

roast suckling pig stuffed 

with prune & rosemary
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2.

main courses
lamb cutlets with rosemary & oven dried tomatoes

pan fried beef mignons with forest mushrooms 

enhanced with a port wine jus

baked grouper with creamed leeks, mussels & grapefruit zest

fillet of scottish salmon with pernod & lobster sauce

grilled chicken supreme with caramelised button onions 

in a white wine sauce

brussel sprouts with pancetta & sesame seeds

calvados & ginger glazed carrots

bouquetiere of fresh winter vegetables with parsley butter

roast potatoes with fennel & fresh thyme

desserts
our patissier’s new year’s buffet 

with mini treats & ice cream accompaniments

chocolate fountain with assorted condiments

farmhouse cheese selection with frozen grapes, 

walnuts & grissini & water biscuits

€€€€ 46.5046.5046.5046.50

and…
kids’ buffet table with a selection of goodies

free parking


