
 

All Prices are inclusive of VAT. 

Because Pearson’s only uses ingredients in their prime, the menu can change as often as the weather they’re 
grown in. 

Please be understanding if something is unavailable 

New Year’s Eve Celebration Set Menu 2023 

 
£95.00 per person 

 
*Sparkling Cocktail on Arrival* 

*Selection of Canapes for the Table* 

 

To Start… 

 

Kentish Kelly’s Goat’s Cheese Parfait, Cranberry Gel  v 

Pan Fried Scallops, Black Pudding, Apple & Beetroot Ketchup, Wild Mushrooms GF 

Foie Gras Terrine, Tonka Bean Shavings, Quince Marmalade, Toasted Brioche 

 

To Follow… 

 

Beef Fillet Wellington, Truffle Mash, Tenderstem Broccoli in Almond Butter, Wild Mushroom Jus  

Pearson’s Bouillabaisse with Lobster, Rouille, Garlic Croutons 
 
Winter Root Vegetable Wellington, Truffle Mash, Tenderstem Broccoli in Almond Butter,  
Wild Mushroom Jus    v 

 
 
To Finish … 

 

Pearsons Royal Honeycomb, Sugared Almonds, Vanilla Ice Cream 

Exotic Fruit Crumble, Pistachio Custard 

Praline & Chocolate Éclair, Pecan Nougatine  

Cheese Selection, Pear Chutney, Grapes, Bread 

  

 

Coffee & Homemade Chocolate Orange Truffles 

  


