
Stay. Explore. Discover. 

New Years Eve 
Getaway

T: 01252 782345 E: mev@farnhamhogsbackhotel.co.uk

Arrive at your leisure from 14:00 on 31st December, settle 
into your accommodation and enjoy a festive cream tea in the 

Garden Room.

Join us for a Prosecco & canapé reception in the Park Suite 
with entertainment from our close-up magician before 

enjoying a superb five course New Year’s Eve Gala dinner 
including coffee & petit fours followed by dancing the night 

away to music provided by our resident DJ and a glass of Fizz 
at midnight to see in the New Year.

Dinner served at 19:45 
dancing until 01.00

New Year’s Day Brunch served until 11.00

£269.00 per room
£20.00 superior upgrade available

Prices based on two people sharing a standard twin/double bedded room inclusive 
of breakfast and VAT at the prevailing rate



C celery G gluten MO molluscs    SO sulphur dioxide CR crustaceans F fish E eggs  
M milk  N nut SE sesame seeds P peanut  MU mustard  L lupin S soya 

Our suppliers & kitchens handle numerous ingredients & allergens. Whilst we have strict controls in place to reduce the risk of contamination, 
unfortunately, it is not possible for us to guarantee that our dishes will be 100% allergen free. Please speak with your server if you require any changes.

V veggie     VE vegan on request     GF gluten free on request

NEW YEARS EVE MENU

Starters
Duck & Orange Pâté

Toasted Brioche, Apricot Chutney G/M

Cured Salmon Gravalax Roulade
Dill Crème Fraiche, Watercress, Lemon & Mustard Dressing, Brown Bread G/F/M/MU/SO

Whipped Goat’s Cheese V
Beetroot & Candied Walnuts, Rocket Leaves, Apple Dressing N/M

Mains
Beef Wellington

Mushroom Duxelle, Spinach, Dauphinoise Potato, Fine Beans, Tenderstem Broccoli, 
Madeira & Veal Jus G/M/SO

Pan Roasted Halibut
Black Truffle Risotto, Wild Mushroom and Asparagus F/M

Roasted Butternut Squash, Spinach and Brie Filo Parcel V
Cranberry and Candied Chestnuts, Roast Baby New Potatoes, 

White Wine & Chive Sauce G/N/P

Desserts
Bramley Apple and Damson Lattice Pie

Disaronno Crème Anglaise G/M/E

Cava Mousse
Raspberry Sorbet, Mint SO

Cherry and Chocolate Cake VE

Champagne Sorbet G/N/SO

*******
Cheeseboard

Selection of English & Continental Cheeses
Crackers, Grapes, Celery, Chutney C/G/M/N/SO

Tea, Coffee & Petit Fours


