
OUT WITH THE OLD 
IN WITH THE NEW 
N E W  Y E A R ’ S  E V E   
I N  T H E  B A L L R O O M

To celebrate the turn of the year, The Berkeley is staging an unforgettable night of theatre, fine  
dining and frivolous fun.  Enjoy a seven-course culinary fest journeying from coast to coast of the 
British Isles, accompanied by jugglers, magicians and dancers for a fully immersive experience. 

The New Year is welcomed in with champagne, and after that it’s cocktails from our Blue 
Bar team and dancing into the night before rickshaws take you home. 

S A M P L E  M E N U
Treacle-cured Scottish salmon 
Orange emulsion

Carlingford oysters 
Caviar cream

Haggis lolly pop 
Parsley mayonnaise 

Scottish langoustine and butternut  
squash chowder 
Topped with turkey bacon 

Yorkshire pheasant 
Caramelised cauliflower florets, heritage 
carrots,  shaved Monk’ s Head cheese 

Wild Cornish sea bass 
Coco bean purée,  Morecambe clams  and
truffle brioche crumbs 

Dexter Beef fillet
Poached bone marrow,  confit root 
vegetable, oxtail broth and grilled ceps

SEVEN COURSE TASTING MENU 
£495 PER PERSON

Please be aware this is a sample menu and is subject to change. 
All prices are inclusive of VAT at the current rate.
A discretionary service charge of 12.5% will be added to your bill. 
Should you have any allergies or intolerances please do inform a 
member of staff.
Credit card details are required at time of booking.  
All reservations have a 72hr cancellation policy.
Rickshaws are subject to availability and within a 1 mile radius.

Gin & tonic sorbet 

Chocolate sphere 

A selection of British and European cheeses 




