
C O U N T D O W N  T O 

L E T ’ S  C E L E B R A T E !

For Accommodation, 
Please Visit Our Website 

Email valme.gomez@theastbury.com  
For Any Dietary Requirements Or To Book

£20 Deposit to Secure Your Booking

£99.95 P
P

16
+ O

nly

A C O U S T I C  G R A C E  D U O  & 
R E S I D E N T  D J  U N T I L  1 A M

Arrival From 6:30pm | Dinner At 7:30pm
Formal Dress Code



T H E  M E N U

Enjoy A Selection Of Canapés By Our Head Chef  
On Arrival & A Glass Of Prosecco

 S T A R T E R S 
Smoked Salmon, Dill & Prawn Terrine, Rocket & Croute

Duck & Grapefruit Salad with Plum Sauce

Poach Pear Salad & Roquefort Bon Bons (V)

 M A I N S
Roast Fillet of Hake, Parmesan Duchess Potato, Leek,  
Carrot & Courgette Linguini with Caper Butter Sauce

Duo of Beef Blade, Beef & Mushroom Bonbon, Smoked  
Pomme Puree, Winter Veg & Red Wine Reduction

Broccoli & Almond Pithivier (V)

 D E S S E R T S
Chocolate & Orange Mousse

Caramel & Hazelnut Millie Fueillie with Pecan

Apple & Miso Tart

 Mini Raspberry & White Chocolate Tart Petit Fours

All allergen information is available on request. 
(V) Vegetarian. Vegan menu is available on request.


