
NYE 2026
COUNT DOWN WITH THE KING

N E W  Y E A R ’ S  E V E  ·  T H U R S D A Y  3 1 S T  D E C E M B E R
M E M P H I S  M I L L E R  A S  E L V I S

D I N N E R  S E R V E D  A T  8 P M  ( P L E A S E  A R R I V E  A T  7 . 4 5 P M )
S H O W T I M E  1 0 P M  ·  A L L  T A B L E S  E A T  T O G E T H E R
A  G L A S S  O F  P R O S E C C O  F O R  T H E  C O U N T D O W N

S T A R T E R

CHEESE & ONION VELOUTÉ (V  /  GFA )

Pickled Silver Skins, Confit Onion, Chives

CHICKEN & HAM TERRINE (GFA )

Cranberry Ketchup, Cashews, Mixed Herbs, Toasted Pinsa Bread

M A I N S

GRESSINGHAM DUCK (GFA )

12 Hour Cooked Leg, Mushroom Ketchup, Glazed Carrot, Duck Fat Roast Potatoes And Our Red Wine, Brandy & Port Gravy

THE ULTIMATE BRIE & BUTTERNUT SQUASH PIE (V )

Red Onion Marmalade, Glazed Carrot, Mixed Seeds, Lemon

D E S S E R T

ESPRESSO MARTINI CLOUD (V )

Whipped Coffee & Baileys Mousse, Choco Brownie, Whipped Cream, Choco Pops

THE LAST TASTE OF XMAS 26 – CHRISTMAS APPLE CRUMBLE (V  /  GFA )

Granny Smith Apple, Biscoff Crumble, Toffee Sauce

V  —  V E G E T A R I A N      V G  —  V E G A N      G F  —  G L U T E N  F R E E      G F A  —  G L U T E N  F R E E  A VA I L A B L E      D F  —  D A I R Y  F R E E

£60pp dinner and entertainment
£15pp entertainment only

£ 1 5 P P  D E P O S I T   ·  P R E - O R D E R  O N E  W E E K  A H E A D

W E ’ L L  C O N T A C T  Y O U  F O R  P A Y M E N T

01442 461651 · info@thegoldeneaglepub.com · thegoldeneaglepub.com

C H E S H A M  R O A D ,  A S H L E Y  G R E E N  H P 5  3 P W

Vegan / GF dishes available on request.
Tell us about any allergy or dietary need when you pre-order.

Full allergen information is available, just ask.

(NON-REFUNDABLE)


