
New Year’s Eve

THE WALNUT TREE HOTEL, NORTH PETHERTON

JOIN US FOR A FUN EVENING FILLED WITH A
DELICIOUS DINNER, FUN CASINO AND DANCING  

Dinner 19:00 - 21:30 | Casino from 21:45 

To Begin
Bread and Olives (GFO, DFO, V)

Mains
Pan Fried Chicken Supreme, Mashed Potato, Braised Leeks, Savoy Cabbage, White

Wine Reduction and Chicken Skin Crisps (GF, DFO)

Slow Braised Belly of Pork, Bacon & Black Pudding Crumb, Dauphinoise Potato and
Roasted Apple Puree (GFO)

Wild Mushroom & Tarragon Tagliatelle with Confit Garlic Bread (GFO, V)

Cider Battered Haddock with Triple cooked Chips, Garden Peas and Tartare Sauce
(GFO, DF)

Desserts
Dark Chocolate Mousse with Olive Oil, Crostini and Chantilly (V, GFO)

Apple & Blackberry Crumble with Vanilla Pod Ice-Cream (V, GFO, DFO)
Sticky Toffee Pudding with Clotted Cream and Candied Walnuts (V)

Buttermilk Panna Cotta with Mango Compote and Cinnamon Granola (V, GFO)

To Finish 
Somerset Cheese with Biscuits, Chutney, Celery and Grapes (GFO, V)

Freshly Brewed Tea or Coffee

£ 4 5 . 0 0
P E R  P E R S O N

We require a £10 per person deposit at the time of booking or very shortly after to
secure your table. Final payments and pre orders are required no later than 3rd

December 2026 
All deposits taken are non refundable or transferable. 

We ask the lead booker to be responsible for collecting any payments and pre orders.
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