
3 1  D E C E M B E R  |  7 P M  U N T I L  2 A M

T H E  H A L S T O N  P R E S E N T S

3 1  D E C E M B E R  |  7 P M  U N T I L  2 A M

£65 .0 0 P E R  P E R S O N

It’s the biggest night of the year, so make it one to remember  
at the most spectacular party in Cumbria!  
 
Join us for an exclusive evening of live music, entertainment and incredible food. 
Dance your way into 2023!  

Ticket price includes Fizz and canapes on arrival followed by a two course  
sit down meal. Entertainment includes eight piece local band Highly Strung,  
casino tables in Bartons Yard and a live singer in Penny Blue.  So dress to impress!
 
Reserve now for just £20 per person with the balance payable by 1st November 
2022. All payments are non-refundable and non-transferable. Minimum Age 18.

To book, email events@thehalston.com or call reception 01228 210240

Overnight  
offer:  

£165.00 PER PERSON 

Full NYE ticket plus overnight stay in the  

best available apartment and breakfast hamper



C A N A P E S

Port and maple glazed 
Pigs in blankets

Roast charlotte potatoes 
stuffed with goat’s cheese 
finished with golden 
caramelised onions (GF,V)

Mini Yorkshire pudding 
filled with creamed 
horseradish potatoes, 
pulled beef and rich gravy

Creamy smoked haddock 
polenta fishcakes and 
spiced tomato chutney

 

M A I N S 

Fillet of Lakeland Beef  
Wilted greens, caramelised 
onion celeriac puree, roast 
cauliflower, glazed carrots 
and pomme sablee potatoes 
finished with madeira jus 

All Beef will be 
served medium

Buttery Herb Crusted 
Baked Salmon Fillet (GF) 
Three cheese and chive 
crushed potatoes, roast 
Jerusalem artichoke, 
red onion and stem 
broccoli finished 
with charred pepper 
parmesan cream sauce

Roast Butternut  
Squash Tart (V) 
Goats cheese, swiss 
chard and sweet pickled 
red onions, sauteed 
potatoes and fine beans 

D E S S E RT 

Lemon and Biscoff 
Cheesecake (V)
Chantilly cream and 
dusted raspberries 

Brandy Laced 
Chocolate Delice (GF,V)
Vanilla mousseline, 
redcurrant compote 
and chocolate shards

Local Cheese and  
Biscuits (V) 
Chutney, grapes and 
poached spiced pear 

L AT E  N I G H T 
B AC O N  R O L L S

*Dishes available for all Dietary requirements upon request only, please note these dishes may 
vary from the description to accommodate. Vegan Dishes available upon request also. 

None of the above dishes contain nuts, however we cannot 
guarantee that no nuts have been in our kitchens.

V – Vegetarian   GF – Gluten Free 

MENU
N E W  Y E A R ’ S  E V E


