
NEW YEARS EVE
AT THE SEAVIEW HOTEL

TO FINISH
A Selection of House Petit Fours

Passion Fruit Pâte de Fruit · Coffee & White Chocolate Fudge · 
Mango & White Chocolate Bonbon · Honeycomb Crunch

TO START 
Roasted Butternut Arancini

Hazelnut & Sage Pesto · Parmesan · (VEO)
Hand-Dived Scallops

Celeriac & Black Garlic Purée · Miso Beurre Blanc · Tobiko
Braised Beef Cheek

Walnut & Blue Cheese Mousse · Caramelised Red Onion · Port Jus

MAINS
Honey-Marinated Beef Fillet

Crispy Maitake · Truffle & Veal Fat Pomme Purée · Tenderstem · Chilli & Soy Reduction
Pan-Roasted Brill

Braised Baby Fennel · Isle of Wight Tomato Concassé · Tempura Samphire · Crab Bisque
Jerusalem Artichoke Risotto

Shimeji Mushrooms · Artichoke Crisps · (VEO)

CANAPES
Fork

Celeriac Rösti · Whipped Goat’s
Cheese · Apple Jam

Sea
Tempura Oyster · Miso

Mayonnaise · Yuzu Caviar
Sesame

Farm
Confit Duck Tartlet ·
Hoisin · Pickled Cucumber
Spring Onion

Please inform our staff of any food allergies or dietary requirements before ordering.

DESSERTS
Champagne, White Chocolate & Raspberry Parfait

Champagne Gel · White Chocolate Soil · Raspberry Confiture
Cookies & Cream Soufflé
Warm Chocolate Sauce

A Selection of House Ice Creams & Sorbets
Selection of Isle of Wight Cheeses

Crackers · House Chutney · Celery · Pickled Grapes

£99.00 per person including a glass of bubbly on arrival
entertainment by lewis berry
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