
New Year’s Eve Dinner
We may not be able to see the New Year in at the bells together, but we can get the  

celebrations started with a sumptuous 6 course dinner served in our restaurant.

Thursday 31st December 2020 
Dinner Served at 7pm 

Please note: Restaurant/private rooms close at 10.00pm following government guidelines

£65.00 per person 
Max number of guests 6 per table

Aperitif

Glass of bubbles served to your table

Starter

Prawn and crayfish salad served with a classic cocktail dressing

To follow

Haggis beignet with a cauliflower soup

Mains

Fillet of beef served with smoked potato rosti, baby vegetables and a wild mushroom sauce

Hallibut with lobster bisque

Wild mushroom and parsnip roulade with smoked cheese sauce

Desserts

White chocolate and banoffee dome

Cheeseboard

Selection of traditional English cheeses, fruit chutney, celery and grapes

To finish

Coffee and petit fours

conferences@hipeterborough.valoreurope.com
01733 289933

 V  vegetarian    VE  vegan    GF  gluten free 

Book with peace of mind
Rest assured that our hotel is a Covid Safe venue, operating according to local and UK Government legislation. Should the current regulations change, we will review 

your booking and will be in touch if we need to make any changes. In the unfortunate event that we need to cancel your booking, we will return your deposit and 
any monies paid in full. However, please note that while we aim to deliver our Christmas menu as planned, this is subject to change depending on the availability of 

ingredients and supplies. Your Christmas is in safe hands!

All prices are inclusive of VAT at the current rate. All items are subject to availability and all weight is approximate uncooked weights. 
Any discretionary gratuities will be distributed in full to our team members. Food allergies and intolerances: Please inform your server before ordering if you  

have a food allergy or intolerance. All food is prepared in an area where allergens are present. 

Auld Lang Syne


