Neer’S fye

Ring in the New Year in style at Stanwell House Hotel!
Kick off the night with a chilled glass of Champagne and canapés in the
Orangery, then enjoy a sumptuous tasting menu featuring the season'’s

finest flavours.
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Homemade Salmon Gravadlax, cured with 820 Gin
Smoked Chive Créme Fraiche

Champagne and Limoncello Sorbet

Beef Wellington
Turffle Dauphinoise, Beef Fat Carrots, Cavolo Nero

1 Baked Alaska
d Raspberries

Local Cheese Selection
Quince, Biscuits, Grapes
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Ring in the New Year with style and sophistication.
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£135 per person
Call us on 01590 677123 or email enquiries@stanwellhouse.com to book.
GF - Gluten Free | N - Contains nuts | V - Vegetarian | VG - Vegan

VGO - Vegan Option Available | GFO - Gluten Free Option Available | VO - Vegetarian option available

50% deposit required at the time of booking. Balance due on the night. Once made, payments are non-refundable and non-transferrable.
Please advise any special dietary requirements as soon as possible.
Please be advised that a 12.5% discretionary service charge will be added to your bill.




