HORSTED

PLACE HOTEL

Moo Years Eve Gata Disner hen

Glass of Champagne and welcome nibbles

Bread and butter
~000~

Pressed free range chicken, prune & parsley, bacon jam, toasted brioche,
apple cider gel

Pickled Fennel, vegan feta cheese, compressed cucumber, Alpro, straw
potato, roasted cashew nuts, dill oil (Vegan)

~000~

Carved fillet of beef, braised feather blade of beef cottage pie, oyster
mushroom cream casserole & pea puree

Torched tender stem broccoli, pea puree, chive crematta, smoked almonds,
roast chickpea & sesame seeds, roasted green onion, tendrils, green oll
(Vegan)

Served with Hasselback potatoes.
~00o0~
Blueberry Bakewell tart, honey custard & clotted cream ice cream

~000~

Coffee & Petit Fours

Sample menu. The menu will be finalised in October 2026



