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T H U R S D A Y A T  7  P M

j o i n  u s  a t  J u d d ’ s  F o l l y  H o t e l

NEW YEARS EVEEve Dinner PartyEve Dinner PartyEve Dinner Party
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 1.00am.

£ 1 3 9  P E R  P E R S O N

W H Y  N O T  S T A Y  O V E R  &  E N J O Y  
A  R E L A X E D  B R E A K F A S T  I N  2 0 2 7

D I N N E R ,  D R I N K S  &  O V E R N I G H T  P A C K A G E
S T A N D A R D  R O O M  £ 2 4 5 . 0 0 . 0 0  P E R  P E R S O N  S H A R I N G

S U P E R I O R  R O O M  £ 2 6 9 . 0 0  P E R  P E R S O N  S H A R I N G
S U I T E  £ 3 4 5 . 0 0  P E R  P E R S O N  S H A R I N G

S I N G L E  S U P P L E M E N T  £ 2 7 9 . 0 0



j o i n  u s  a t  J u d d ’ s  F o l l y  H o t e l

Dinner MenU
Chilled Flaked Honey-Roasted Salmon Fillet Cucumber and mint salad

White Onion Soup Truffle oil and chunky bread
Smoked Duck Breast Orange salsa and hoisin

Starter

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 Vanilla ice cream and caramel sauce

Freshly Brewed Coffee or Tea Served with chocolates


