Celebrate New Year’s Eve at Judd’s Folly Hotel with an all-inclusive
evening of delicious dinner, casino entertainment, dancing and

drinks.

Join us from 7.00pm for bubbly and canapés by the fire, followed
by dinner at 7.45pm. Then dance the night away as we welcome in
2027 with our disco until .OOam.

DECEMBER

THURSDAY 3 .‘ AT 7 PM

£159 PER PERSON _=

WHY TOT STAY OVLh @ tINOY

¢
A RTLAXTD BACARTAST I 2027
, DINNER, DRINKS & OVERNIGHT PACKAGE
' STANDARD ROOM £245.00.00 PER PERSON SHARING

SUPERITOR ROOM £269.00 PER PERSON SHARING
SUITE £345.00 PER PERSON SHARING
SINGLE SUPPLEMENT £279.00
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© STARTER :

Chilled Flaked Honey Roasted Salmon Fillet Cucumber and mint salad

1-
..-r
q lll'. "

White Onion Soup Truftle oil and chunky bread

Smoked Duck Breast Orange salsa and hoisin

+

Traditional Haggis Tatties and neeps

MAin COURSE

Fillet of Beef (served medium) Potato rosti, Stilton butter and cream sauce

Oven-Baked Pork Belly Roasted apple and spinach,
seed mustard mash and cider cream sauce
Roasted Cod Fillet Vine tomato and garlic cream sauce on crushed new potatoes
Goat's Cheese, Beetroot, Spinach and Walnut Wellington Tomato and herb sauce

with new potatoes

DESSERT

Peach and Amaretto Eton Mess Served with shortbread
Cherry and Dark Chocolate Cheesecake

Warm Ginger Cake Vanillaice creamand caramel sauce .+~ 7"

i

| Freshly Brewed Coffec or Teé.Sefyéd,iX@tﬁ. chocolates . i i
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