
New Year’s Eve Set Menu
Live Entertainment from 8:30pm. Limited seating available.

Starters
Cream of asparagus soup cbgf topped with garlic croutons

Oven baked scallops wrapped in parma ham gf with minted pea puree

Chorizo, rosemary and garlic mushroom tartlet

(v) Oven roasted beef tomato gf
filled with wilted spinach, mozzarella and topped with baked egg,
served with hollandaise sauce

Mains
Duo of lamb gf
chargrilled ‘Barnsley Chop’ and mini shepherd’s pie, freshly steamed vegetables
and mint infused gravy

6oz fillet steak ‘Rossini’ cbgf
cooked to your liking, topped with chef ’s specialty pate, herbed crouton,
sautéed mushrooms, grilled tomato, rich madeira wine sauce and ‘Jenga’ chips

Chargrilled swordfish steak cbgf
topped with chilli infused mussels and prawns and served on a bed of asparagus risotto

(v) Roasted Mediterranean vegetable filo parcel
served with creamed spinach and fondant potatoes

Desserts
Tia maria cheesecake with fresh pouring cream

Raspberry and white chocolate eton mess cbgf
with chambord black raspberry liqueur

Trio of British cheeses cbgf
caramelised red onion chutney, cheese biscuits and grapes

Manchester raspberry gin jelly cbgf
fresh raspberries and shot of gin

£47.50
Join us in bringing the New Year in
with a complimentary glass of Prosecco at midnight



New Year’s Eve

Friends, Fizz & Food
Come and join us at The Midway!

Simply reserve a table at £15 per person
in our bar area and enjoy a

Party Sharing Board
Mini steak burgers with cheddar cheese

Vegetable spring rolls
Chefs own recipe crispy coated chicken goujons

Cajun spiced potato wedges
Halloumi jenga chips

Burger relish, sweet chilli and mayonnaise dipping pots

And that’s not all!
Complimentary glass of chilled prosecco

just before midnight to help bring in the New Year!

(Food must be served before 10pm)

Payment in full required to secure the booking

Reserve a table of 4 or more before 2nd December
and we will throw in a chilled bottle of prosecco

for your table on arrival

Don’t leave it too late!


