
Trio of mini desserts; chocolate brownie, lemon tart and vanilla cheesecake
Raspberry and white chocolate meringue roulade with Chantilly cream 

Raspberry Bakewell tart with clotted cream 
Chef's local cheese and biscuits with celery and grapes




Tea, coffee and petit fours

Roasted strip loin of beef with Yorkshire pudding and a rich beef gravy
Smoked bacon wrapped chicken breast with wild mushroom and chorizo sauce

Grilled sea bass with caper lemon herb butter
Goats cheese and caramelised red onion tart with new potatoes

Vegan options available  

New Year's Eve
Experience a relaxed New Year's Eve on the North Norfolk Coast.  

Enjoy a delicious three course dinner in our Hotel Restaurant and welcome in the 
New Year amongst friendly faces.

Menu

Why not stay overnight?
Rooms from £60.00 per person standard room, 

bed and breakfast

Arrive: 6.30pm for 7.00pm sit down

Roasted tomato and red pepper soup
Smoked salmon, salmon and prawn roulade with pickled cucumber and dill vinaigrette 

Ham hock and chicken terrine with tomato chutney and crusty bread 
Watermelon, cucumber, red onion, mint, feta salad with balsamic dressing

£60 per person
Pre-order required by 1st December 2023

Allergens and intolerances; if you have any concerns please speak to a member of staff.

Timpton Events Committee

December 31 | 9 PM
Downtown Timpton Corner Square

Terms and conditions: 50% deposit is required at the time of booking, balance due by 1st December.

Sorbet


