
 

 

 

 

 

 

 

STARTER 
  

Haricot soup with tiger prawns, drizzle of truffle oil  
 

Plate of Scottish smoked salmon with caviar  
 

Paté de fois-gras, sun-blushed artichokes, truffle oil with brioche  
 

                     Half ogen melon with mixed berries and fine port (v)  

 

                                                                          LEMON SORBET 
 
 

MAIN COURSE 
 

Fillet Steak 
Pan-fried on wild mushroom compote, Borolo wine sauce 

 
Fillet of halibut 

Pan-fried with scallops of lobster, champagne sauce  
 

Cannon of Welsh Lamb  
Roasted sweet baby pear filled with chestnut puree, vintage port sauce 

 
Vegetarian  

Filo parcel of cous cous, roasted vegetables with  
tomato and basil butter sauce (v) 

 
All main courses served with daphinoise potatoes,  

bundles of baton carrots, French beans and baby corn  

 

 

                                                                        SWEETS 
 

Grand Marnier parfait, trio of coulis 
 

Rendezvous chocolate symphony  
 

Warm mini Dundee cake with Whisky Sabayan  
 

Plate of finest cheeses with celery and grapes  
 

 

    Coffee with petit fours 

 

 

£85 per person          
Donation to Mayor’s Charity  

 
A discretionary 10% service charge will be added to all parties of 8 or more 

(v) Indicates a dish that is suitable for vegetarians 
All the products served in the casino could contain nuts, traces of nuts or nut derivatives 

  New Year’s Eve Menu 
           Charity Dinner 


