Ballater Golf Club

Hogmanay 2018

Canapés served 7pm  Sit down 7.30pm

Menu

Smoked Venison Haunch, Roasted Plums and Feta Cheese with sun
blushed tomatoes and Dijon mustard dressing

Lightly spiced Curried Parsnip Soup with Parmesan Balls
Champagne Sorbet

Roast Sirloin of Beef
Dauphinoise potato, carrot, braised leek and green beans in bacon,
Chive red wine sauce

Mushroom and Bell Pepper Bake (vegetarian)

Lemon Tart and Raspberry Semi Fredo,
Walnut Tuille, Fresh Berries and Coulis

Tea or Coffee with Tablet

£45.00 pp

9pm - dancing to CODA
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