
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  |  £ 7 0 P P

FIZZ & CANAPÉS ON ARRIVAL  
TWO COURSE MEAL
LATE NIGHT BACON ROLLS  
BOURBON STREET BAND    
CASINO TABLES  
LIVE VINYL DJS ‘GAZ & DAZ’  
 
Reserve now for just £20 per person with  
the balance payable by 1st November 2023.  
All payments are non-refundable and  
non-transferable. Minimum Age 18.

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

Masquerade Ball

STAY THE NIGHT WITH 10% OFF ! 

Ticket holders only, subject to availability



*Gluten free available

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
C A N A P E S

Mini lamb hot pot 
pickled red cabbage (GF)

Smoked chicken and 
tarragon ballotine 
onion bread & 
mushroom ketchup*

Cheese profiterole 
caramelised onion 
& chives (V)

Curried seabass fish finger 
cauliflower velouté, 
curry oil & coriander

M A I N S 

Roast Fillet of  
Cumbrian Beef (GF)  
Dauphinoise potatoes, 
roasted shallots, 
carrot purée, greens 
& bordelaise sauce 

Pan Fried Cod (GF) 
Bubble ‘n’ squeak,  
braised leeks,  
mussel velouté &  
a squid ink quaver

Grilled Crottin of  
Goats Cheese (V) 
Moroccan quinoa, 
roasted aubergine & 
spiced tomato sauce 

D E S S E RT 

Rich Chocolate  
Terrine (GF,V)  
Orange sauce, chocolate 
soil, hazelnut cream 
& orange sorbet

Selection of  
Local Cheeses (V)  
Spiced plum chutney, 
poached pear & 
crispbread crackers

Vanilla  Crème Brûlée (V) 
Cookie, lemon shortbread,  
mini gingerbread man 
& fresh berries*

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


