
NEW YEAR’S EVE MENU



NEW YEAR’S EVE MENU
 T O  S TA R T 

 Double Gloucester Soufflé   twice baked, fresh chives,  
truffle oil  v e d g sd

 Heritage Beetroot   watermelon, walnut granola,  
white balsamic, walnut oil  v vg n sd

 Salmon & Crab Ceviche   pickled pineapple, grapefruit,  
lime, chilli, black quinoa  f c sd 

 Seared Beef ‘Tataki’   garlic crisps, spring onions,  
ponzu, truffle mayonnaise  sd e gr s

 Scallops Roasted in the half shell         butternut squash purée, garlic   
& breadcrumbs  m d g gr

 M A I N  C O U R S E 

 Fillet of Angus BeeF   roast vegetables, buttered greens,  
dauphinoise potato, truffle sauce sd d gr

 Pan Fried Fillet of Sea Bass  buttered greens, creamy mash, brown 
shrimps, capers, parsley & lemon f sd d c

 Slow Cooked Pork Belly & Crackling    roast vegetables, buttered greens,  
creamy mash, apple ketchup, pork jus s sd

 Roast Cod Loin ‘Polonaise’  cauliflower purée, tenderstem  
broccoli, toasted almonds  f d g e sd n

 Charred Aubergine   dukkah, cauliflower, toasted  
quinoa, tomato, harissa  vg v p n se

 P U D D I N G 

 Crème brûlée   almond puff pastry straw   
v d e g n

 Sticky Toffee Pudding   pecan crunch, vanilla ice  
cream, toffee sauce  v e d n 

 Pineapple Carpaccio   kiwi fruit, passion fruit,  
pomegranate, coconut sorbet  v vg

 Melting Chocolate Fondant  
 marshmallow, honeycomb,  
vanilla ice cream v g n e d 
please allow 15 minutes

 Artisan Cheese Selection   celery, grapes, fruit chutney,  
cheese biscuits  g d n se ce

PREBOOK YOUR MIDNIGHT FIZZ 
TABLES FROM 7pm - 10pm

DJ, DANCING &  
CHAMPAGNE RECEPTION £75pP

AllergenS c crustaceans ce celery d dairy e eggs f fish p peanuts g gluten l lupin n nuts mo molluscs 
mu mustard s soya sd sulphur dioxide se sesame seeds v vegetarian vg vegan gr garlic

Please email eat@thedaffodil.com or call 01242 700055 with your booking. You can also make an appointment to drop by in person. When making your booking,  
a NON-REFUNDABLE DEPOSIT of £10.00 per head is required. Payment is to be made by credit/ debit card. Please do not post any cash, as we are unable to accept any 

responsibility for this. Cash is acceptable if you bring it in person to us. The balance of the payment should be paid in full, at least 21 days before the date of your booking.  
NB: The balance of the payment will only be refunded if notification of cancellation is received at least 14 days before the booking time and date.  

Please be aware that the price includes a 10% service charge.


