


On Arrival 
 

Enjoy a glass of bubbly, freshly baked bread, olive oil & balsamic vinegar. 

 

Starters 
 

GRILLED KING PRAWNS 
 
Grilled king prawns served with garlic butter. 

 

 

VOODDO WINGS 
 
Jumbo chicken wings, cooked in our very own chef's secret 

voodoo sauce, served with a side of homemade blue 

cheese sauce & celery batons 

 

MUSSELS 
 

Mussels, cooked in creamy lobster bisque sauce, parsley 

& tomatoes. 

 

BARBECUE WINGS 
 

Large chicken wings, cooked with our very own Brooklyn 

BBQ sauce, served with a side of homemade BBQ sauce & 

carrots.

SWEETCORN FRITTERS V 
 
Cooked fresh with a beautiful blend of sweetcorn, spring onions, 

coriander & chilies. Served with sour cream & pico de galo. 

 

BROCCOLI & STILTON SOUP V 
 

Freshly made broccoli and stilton soup. An aromatic blend 

of onions, carrots, celery, broccoli, stilton and potatoes

 

BEEF RIBS OYSTERS 
Slowed cooked beef ribs topped with our chef’s Brooklyn BBQ 
sauce & side of BBQ sauce. 

 

Fresh raw Oysters are accompanied with a mignonette sauce 
made with shallots, vinegar, and white pepper. 

Mains 
 

SIRLOIN STEAK 255GM FRESH SALMON 
 
This 40-day aged lean, well-flavored and tender cut, Salmon steak with a freshly made prawn and capers sauce that  
recommended medium rare. Served with a choice of mushrooms pairs wonderfully. Placed on a bed of samphire, green beans,  
or broccoli and a choice of chunky chips, or creamy homemade Served with creamy homemade mash.  
mash. 

 

RIB EYE STEAK 255GM 
 

This 40-day aged boneless steak is rich, tender, juicy & full-

flavored, with generous marbling throughout. Served with a 

choice of mushrooms or broccoli and a choice of chunky 

chips, or creamy homemade mash. 

 

PARMASEN CHICKEN 

Grilled chicken breast topped with spinach and parmesan 
crust. Served with  a side of creamy mash. 

 

MUSHROOM RISOTTO V 

 

A blend of onion, garlic, vegetable, stock, butter, wild 

mushrooms. Cooked with arborio rice, parmesan, parsley 

and chives. 

 

FILLET STEAK 255GM + £5 
 

This 40-day aged boneless steak is rich, tender, juicy & full-

flavored, with generous marbling throughout. Served with a 

choice of mushrooms or broccoli and a choice of chunky 

chips, or creamy homemade mash.

 

FILLET STEAK & HALF LOBSTER + £15 
255GM tender premium steak combined with a with cajun 
butter lobster. Served with a choice of mushrooms or broccoli 
and a choice of chunky chips, or creamy homemade mash. 

 
 

MAINE LOBSTER + £15 

Whole cooked lobster served with cajun butter & a side of 
vegetables. Served with a choice of chunky chips, or creamy 
homemade mash. 

Dessert 
CHOCOLATE MOLTEN LAVA CAKE STICKY TOFFEE FIG PUDDING 

Simply delicious cake with a flowing “LAVA” center. Served Borrowing the best bits from a Sticky Toffee Pudding the result 

with a side of vanilla ice cream is a dense and rich warm sponge cake, smothered in hot 

 caramel proudly presented with a soft fig slice. Served with a 

 side of vanilla ice cream 

 
 A 12% service charge will be added to your bill. If you have a food allergy of any kind, please inform us. 



 
 
 
 
 
 
 
 
 

New Year’s Eve Party 
 

4 Course meal & a glass of bubbly 
 

 

Bid farewell to the old year and welcome the new one in style as you raise a glass of 

bubbles with your friends and loved ones. Dress to impress with a touch of gold. 
 

-------  

EARLY SEATING 
 

16:00, 16:30, 17:00, 17:30, 18:00 From:  £49 
 

2.5-hour table time limit for diners.  
-------  

LATE SEATING 
 

19:30, 20:00, 20:30 From:  £89 
 

Over 21s only - No time limit on the table for diners. 

 

 

A £40 per person deposit must be taken to confirm the table. 
TO RESERVE YOUR TABLE AND TO BUY TICKETS CALL 020 3674 1783 

 
 

TERMS & CONDITIONS: 
 A £30 per person deposit must be taken to confirm the table. The ticket holder must adhere to the venue’s 

entrance guidelines (age restrictions, dress code, intoxication.) for full details contact the event 
manager. Failure to adhere to these guidelines may result in refusal of admission. Refunds will not be issued if 

the ticket holder is refused admission for failure to adhere to the venue’s entrance guidelines – this is at 
managements discretion. Refunds will ONLY be issued should the event be cancelled. Deposits for table are 

non-refundable except cancellations made in writing by 21st December 2019  
A pre-order must be made for this event to guarantee food options.  There is no refund or discount for any 

course not consumed. No changes are possible on the evening of attendance.  
Please ensure that your food choices are clear. 

TO RESERVE YOUR TABLE AND TO BUY TICKETS CALL 020 3674 1783 

 
 
 
 
 
 
 
 

 



PRE ORDER TERMS 

 

 

A pre-order for starter, main and sides must be made 72-hours before arrival.  

 

Please email: reservations@nyeat.co.uk with the subject line: NYE ORDER 

 

**Please ensure all steak cook options are specified (R, MR, M, MW, W)** 

 

 

RESERVATION LEAD NAME: 
 
RESERVATION TIME: 
 

NAME STARTER 
MAIN COURSE SIDE 
R, MR, M, MW, W ONE TWO 

Joe Smith BBQ WINGS Fillet (MR) + Lobster Chips Broccoli 
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