Back by popular demand is our black and white gala with a 6-course gourmet dinner; the ultimate way to
see out the old year and welcome in 2025. Delicious food, warm friendship and dancing to our resident
D7 to the wee small hours. Not forgetting the countdown with Big Ben at midnight.

DATES AVAILABLE
31st December
Champagne cocktail and amuse bouche on arrival

PRICE PER ADULT
£95.95

STARTER
Whipped chicken liver parfait, red onion marmalade, orange gel, toasted brioche
Smoke salmon roulade, spiced creme cheese, ponzu gel, roast garlic sauce
Baked Camembert, rosemary oil, cranberry marmalade, toasted walnut
French onion soup with Parmesan crouton
L]

PALATE CLEANSER
Chef’s zingy raspberry sorbet

MAIN
Chargrilled 100z ribeye with blue cheese butter & classic red wine jus.
Halibut with roasted butternut squash, clams, samphire and a lemon & burnt butter sauce
Caramelised red onion, Brie and pear tart with a balsamic glaze

Creamy dauphinoise potatoes
Tenderstem broccoli & asparagus wrapped in streaky bacon
Sugar and maple roasted carrots
L]

DESSERT
Sherry trifle & cardamon cream
Sticky toffee pudding with butterscotch sauce
Baked Alaska, rum & raisin ice cream and sweet raspberry sauce
A selection of Cotswold cheese's, sweet sticky chutney, farmhouse breads, water biscuits & grapes

REFRESHMENTS

Freshly percolated Colombian High Mountain coffee, a selection of teas and petit fours

"To book call 01386 438 429 email reception@themickleton.co.uk visit the website www.threewayshousehotel.com




