NEW YEAR'S EVE

ON ARRIVAL

GO U RSE Glass of bubbly & canapé

TASTING STARTER
MENU Baked Jerusalem Artichoke Custard

£ 8 5 O O marmite truffle & sheep’s cheese brioche
. FISH

PER PERSON Brill Scallop Mousse

salt baked celeriac, pickled apple,
Champagne & caviar sauce

ARRIVE Vegetarian Option: Goats Cheesecake
7PM with roasted walnuts, balsamic glaze,
crispy beetroot & fennel
DINNER SERVED MEAT
7.30P \YI Venison Loin

braised venison faggot, parsnip puree,
chard, crispy enoki mushroom, jus

I N C L U D I N G Vegetarian Option: Herb Crusted
Oyster Mushroom
LIVE MUSIC with quinoa tabbouleh, garlic puree
FROM
& fine beans
JAMIE

PRE-PUDDING
B A L C A N QUA L L Date Marshmallow
FROM miso caramel sauce,
salted popcorn ice cream
9PM
PUDDING

‘ Caramelised Clementine Panettone

pain perdu, stem ginger ice cream &
lebkuchen, mince pie chantilly,
cranberry jelly

The Swan Hotel
27-29 High Street, Arundel, West Sussex, BN18 9AG
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LET’S GET FESTIVE

AT THE SWAN

LY FESTIVE POOCH COMPETITION LIVE MUSIC:

Between 1st-24th December THE CAWS BROTHERS

Tag us @SwanArundel on Facebook Thursday 12th December ‘ spm

) ol o

or Instagram with a photo of your festive
pooch to be in with a chance to win LIVE MUSIC:
an array of prizes! RETROTONIC
One winner will be announced per week. Friday 13th December | 8pm
CRAFT FAIRS y
Saturday 3oth November & AILFI ;(/ IE S I\%KS {’(IJN G
Wednesday 4th December . {
11am - 4.30pm Saturday 14th December | 8pm
Get ahead with your Christmas shopping,
‘ : pop inside for unique gifts for everyone LIVE MUSIC:
?} THE CAWS BROTHERS
' LIVE MUSIC: Thursday 19th December | 8pm
THE CAWS BROTHERS
Thursday 5th December | Spm LIVE MUSIC:
JAMIE BALCANQUALL
LIVE MUSIC: Friday 20th December | Spm

JAMIE BALCANQUALL
Friday 6th December | 8pm

LIVE MUSIC:

GEORGE CROUCHER LLOOKING
Saturday 7th December | 8pm F O R M O RE P

CHRISTMAS Browse on ‘Visit Arundel’ for

COCKTAIL MASTERCLASS Christmas events in Arundel town.
Wednesday 11th December

7pm | £35pp
Join us to make 3 Sipsmiths gin based
cocktails with guidance from
Our Cocktail guru’s Oscar & Harry
who will help you shake, make & stir your
way through the evening.
Nibbles provided.

visitarundel.co.uk

FESTIVE MENU BEGINS!

Starting 18th November, excluding Sundays
Deposits & pre-orders required
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