
Pan Fried Seabass, Dauphinois Potatoes,
White Wine, Lemon & Samphire Sauce

Gwydyr Style Chicken Supreme, 
Leek & Smoked Bacon Cream,

Dauphinois Potatoes

Welsh Roast Sirloin of Beef Red Wine,
Wild Mushrooms, thyme & Shallot Gravy

with fondant potatoes

Beetroot Wellington, Fondant Potatoes, 
Cranberry & Port Reduction (VG)

Mini Cheese board, Welsh Cheese, Chutney,
Grapes & Crackers

Sticky Toffee pudding with a warm chocolate
sauce & vanilla ice cream. 

Salted Caramel Cheesecake 
with fresh pouring cream (vgo)

Baileys Crème brûlée
 served with Raspberry Shortbread

5 Bottles of Larger, IPA or Cider £25

10 Bottles of Larger, IPA or Cider £45

3 Bottles of House Wine
(Choose from White, Red or Rose)

£65

Prosecco Supumante. Barocco
(Choose from White or Rose)

£32

Champagne Irroy. Carte d or Brut £59

Jacques Bardelot Brut £49

Moët Impérial Brut Champagne £95

Total Number of Guests

New Year’s Eve Booking & Pre Order Form - £59 Per Person

Adult Main Meal Choice

Organisers Name:

01690 710777 info@gwydyrhotel.co.uk www.gwydyrhotel.co.uk

Phone:

Email:

Party Size

Adult Dessert Choice

Quantity

Quantity

Pre Order Drinks for the table Quantity

Special Dietary Requests

Canapes on arrival

-----------
Slow Roasted Belly of Pork, 

Calvados Brandy sauce, 
Garnished with an Apple Crisp

------------

Spicy Carrot & Parsnip Soup 
served with crusty bread (vgo)

Please choose Main Meal and Dessert for each guest

Childs Roast Beef dinner served with all
the trimmings. 

Sausage & Mashed Potatoes served with
gravy

Chicken Bites served with Chips and
Beans 

Childrens Main Meal Choice Quantity


