
 

 
 

New Year’s Eve Menu 2024 
~ Starters ~ 

Pan-seared king scallops on a bed of celeriac puree with black pudding crumbs (DF/GF without black 
pudding) 

 

Baked Portobello mushroom filled with truffled garlic and herb cheese, topped with panko crumbs 
and drizzled with truffle oil (DF & GF available) 

 

Duo of venison and heritage beetroot carpaccio – Herb crusted venison fillet and golden beetroot 
with a light beetroot and horseradish crème fraîche dressing  (GF/ DF available) 

 

Layered vegetable terrine with courgettes, tomatoes and petit pois served with a roasted red pepper 
and basil dressing and warm bread (DF) 

~ Sorbet course ~ 

lemon sorbet with a splash of orange vodka (GF/DF) 

~ Main Course~ 
Our Porchetta slow roasted with fennel seeds, garlic and rosemary served with honeyed Chantenay 

carrots and a Madeira sauce (GF/DF) 
 

Tournedos of beef fillet wrapped in pancetta with an oyster mushroom and port sauce served with 
dauphinoise potatoes (GF/DF available) 

 

Chargrilled butternut squash on a bed of garlic and thyme puy lentils with a harissa yogurt and 
toasted pumpkin seeds (GF/DF/Vegan) 

 

Individual Monkfish wellington encased in puff pastry along with lightly curried rice served with a 
spiced creamy coconut sauce (DF)   

 
ALL SERVED WITH A SELECTION OF FRESH VEGETABLES AND POTATOES (New potatoes available for DF) 

~ Desserts ~ 
 

Trio of crème brûlée  - Vanilla, coffee and pistachio served with pistachio cantuccini biscotti (GF & 
DF available with shortbread) 

 

Whisky, ginger and caramel sponge pudding served warm with clotted cream 
 

Turkish delight cheesecake topped with meringue kisses and served with raspberry mochi ice-cream 
 

Individual Pina colada ice-cream coated in toasted coconut with a pineapple salsa (GF/DF available) 
 

Vegan desserts available on request 
 

~ Coffee and truffles ~ 
~Fireworks at midnight~ 

 

Dishes marked (GF) are available gluten free  
Dishes marked (DF) are available dairy free – please request these when ordering 

If you have any other dietary requirements, please let a member of staff know 
 

£49.50 per person – 4 Courses & coffee  
£42.00 per person–3 courses (including sorbet) & coffee 

Plus 10% service added to final bill 
 

The Golden Fleece, 20 Green End, Braughing, Nr Ware, Herts. SG11 2PG 


