
New Years Eve party

www.thestagmentmore.com
Tel: 01296 668423   Fax: 01296 660264   Email: info@thestagmentmore.com

This ‘Black Tie’ event will kick off at 7.15 with a glass of bubbly on arrival with 
a buffet being served by our chef’s from 8pm. A disco from 10pm - till late will 

follow with another glass of bubbly being served at midnight. 

Saturday 31st December 2011

See the New Year in with style at The Stag!

£55 per person

Tuck in to your own 
delicious selection 
of mouth-watering 

starter plates to 
include

Smoked salmon, trout, 
mackerel and halibut, 
crevettes with lemon & 

dill crème fraiche
~

Shredded ham hock 
salad, rare roast 
sirloin of beef, 

Carpaccio of venison 
with fig chutney

~
Filo tartlets of avocado, 
cucumber, mint and sun 

dried tomato

Spoil yourself with 
one of our delicious 

desserts from the 
buffet table

Lemon tart, red berry 
and fresh mint puree

~
Chocolate and Grand 
Marnier ganache tart, 

thick Devon cream
~

Baileys cheesecake
~

Refreshing coconut and 
lime tropical fruit salad, 

star anise syrup

Served by our chefs from the 
buffet table

Roast apricot, pine nut and spinach 
stuffed belly of pork, cider roasting juices

~
Escalope of salmon baked on a 

celeriac Dauphinoise, shell fish and 
vermouth sauce

~
Butternut and parsnip hot pot with 

Lancashire cheese topping

Honey and sage roast winter 
root vegetables

~  
Warm baby potato salad with 
shallot and herb vinaigrette

~ 
Fine green bean salad with grain 

mustard, lemon and grilled almonds
~

Crushed sweet potato and feta

Starters Main Courses

Side Dishes

Desserts


