
New Year’s Eve Murder Mystery / New Year’s Eve Dinner 

 

Mille Feuille of Smoked Salmon Mousse and Blinis topped with Caviar ~ served with 

Cocktail Reception 

^^^^^^ 

Chef’s Selection of Bread with Black Olive Tapenade 

^^^^^^ 

Timbale of Lobster and King Prawns set in a Dill and Fish Jelly served with Micro Salad 

Leaves 

^^^^^^ 

Roasted Loin of Roe Deer with a Compote of Pan-fried Beetroot and Shallots served with 

Fondant Potato, Glazed Baby Carrots and Green Beans 

^^^^^^ 

Dark Chocolate and Chilli Tart with Crème Fraiche Ice Cream 

^^^^^^ 

Duo of Devon Cheeses served with Oatcakes and Cider Apple Chutney 

^^^^^^ 

Selection of Tea or Coffee with Chef’s Stollen 

^^^^^^ 

Midnight ~ Westcountry Cheeseboard Selection 

 

Options 

Soup Option ~ Broccoli Soup with Devon Blue Cheese Croutons 

Vegetarian Options 

Starter ~ Wild Mushroom Dumplings on a Whisky Cream sauce 

Mains ~ Sweet and Sour Butternut Squash served with Aromatic Basmati Rice 



 

 

 

 

  

  

 

  

 

 

 

  

  

  

   


