
N E W  Y E A R 'S  E V E

SIGNATURE MENU 

£150 PER PERSON

Champagne and canapé reception 

–––––––

Foie gras, macadamia, cranberry 

–––––––

Green lentils stew, burrata,

chargrilled red prawn

–––––––

Winter squash tortelli, almonds & mustard 

–––––––

Bacon wrapped veal loin, smoked 

cauliflower, confit shallot, juniper sauce 

–––––––

Chestnuts & orange opera cake, 

peppercorn sorbet, kaffir lime croustillant

VEGETARIAN MENU   

£125 PER PERSON

Champagne and canapé reception  

–––––––

Jerusalem artichoke, macadamia, ranberry 

–––––––

Cavolo nero, soft poached egg, 

celeriac, black truffle

 –––––––

Winter squash tortelli, almonds & mustard 

–––––––

Seasonal roots & leaves, liquorice sauce

–––––––

Chestnuts & orange opera cake, 

peppercorn sorbet, kaffir lime croustillant

Should you have any questions regarding allergens, preparation or contents of our food, please ask a member 
of our team.  All prices are inclusive of VAT. A discretionary service charge of 12.5% will be added to the total bill.

The Langley, a Luxury Collection Hotel, Buckinghamshire 
Avenue Drive, Uxbridge Road, Iver, SL3 6DU, United Kingdom     

| +44 020 7236 3636 | www.thelangley.com |
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