
The chance to celebrate in a room as spectacular as it sounds. 
This is your opportunity to enjoy some sumptuous food followed 

by dancing the night away before toasting the new year.

Ballroom Celebration

Menus may be subject to change based on food item availability.

Selection of chef’s canapes & a glass of fizz

S T A R T E R S

Wasabi marinated oyster mushrooms, roasted artichoke, miso consommé (vg)

Wild boar pâté, plum & brandy gel, autumn chutney, toasted brioche.

King prawn & salmon, compressed melon, citrus fennel (gf)

M A I N S

Surrey farm Beef fillet, crispy ox cheek, pommes anna, maple carrots,  
savoy cabbage, whisky reduction

Pan fried cod loin, herby crushed potatoes, broccoli, braised chicory, 
lemon & parsley sauce (gf)

Butternut squash & spinach wellington, crispy artichoke,  
Roscoff onion, watercress emulsion (vg)

- A bottle of still or sparkling water -

D E S S E R T S

Raspberry & white chocolate marquise, almond sponge, broken meringue (v)

Chocolate trifle, winter berries, salted caramel ganache (v)

Lemon Meringue tart, with fresh cream (v)

Freshly brewed tea & coffee with chocolate truffles

Optional additional course - British cheese selection £12 

A curated board of farmhouse cheeses with biscuits, grapes & seasonal chutney (v)

Midnight glass of fizz

£ 1 5 0  P E R  P E R S O N

N E W  Y E A R ’ S  E V E

about booking your New Year’s Eve at Richmond Hill 
by calling us on 020 8940 2247 or emailing 
meetingsandevents@richmondhill.co.uk

find out more

NYE Menu

N E W  Y E A R ’ S  E V E  S T AY  P A C K A G E

Enjoy an overnight stay and breakfast, after celebrating in style  
with tickets to our luxurious New Year’s Eve Gala Dinner,  

all for just £250 per person.




