
If ever there was an excuse for dressing to impress, 

this is the one! We’ll provide a real VIP experience 

for you and your friends, with a sensational tasting 

menu to prepare to see in 2024. 

You’ll join us for a drinks reception to get in the mood to 

celebrate, before si�ing down to an exquisitely prepared six 

course meal. Our resident DJ will then see you through to the 

countdown to New Year 2024. Join us for dinner and drinks,

or opt for our overnight package and receive complimentary 

glasses of prosecco on arrival at the hotel, overnight 

accommodation for 2, plus breakfast - we’ll even treat you

to a late checkout on New Year's Day.

Parsnip and apple soup, garlic and herb croutons

* * * * *

Con�t duck bon bons with carrot puree and pickled vegetables

* * * * *

Sea scallops, black pudding, shaved pance�a and pea puree

* * * * *

Apricot and honey stu�ed pork belly, fondant potato,
roasted root vegetables & pan jus

* * * * *

Belgian chocolate tart, vanilla Anglaise and pistachio ice cream

* * * * *

Continental cheeseboard, ale chutney and crackers

* * * * *

Tea, co�ee & petit fours
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Year’s

�ve
I N  F R A T E L L O ’ S  I T A L I A N

6  C O U R S E  D I N N E R  A N D  D R I N K S

£89
pp

Over 18s only

1.00am
Carriages

7.00pm
Arrival
drinks

Midnight
Drinks reception

in the bar

8.00pm
Dinner
Served

OV E R N I G H T  PAC K AG E  O F  £ 2 3 9  FO R  2  P EO P L E  -
I N C L U S I V E  O F  6  CO U R S E  M E A L  FO R  T WO  P EO P L E  W I T H  

OV E R N I G H T  ACCO M M O DAT I O N,  P L U S  B R E A K FA S T
A N D  L AT E  C H EC K  O U T

13 14

T H I S  E V E N T  I S  V E R Y  P O P U L A R ,  S O  P L E A S E

B O O K  E A R L Y  T O  A V O I D  D I S A P P O I N T M E N T

For guests with speci�c dietary requirements, an alternative menu can be o�ered upon request


