lu
MILLENNIUM

NEW PLYMOUTH
WATERFRONT

Make your end o/ %ear/mﬂ} a/ma% Uinigue oxperience
at Millessioom Hotel, New P%nwaﬂ» h/al‘er/rmt

Enjoy a three-course menu, private dining room + venue hire all for just
$55 per person! Bookings also available for January.

For bookings and enquiries please email us at
millennium.newplymouth@millenniumhotels.co.nz or call direct on 06 769 5301
1 Egmont St, New Plymouth

THREE-COURSE MENU

ENTREE MAIN DESSERT
dumplings; mushrooms, fish of the day; baby potatoes, bread & butter pudding,
water chestnut, confit broccolini, leek sauce, dill oil white chocolate,
onion, purple kumara chips -or- foffee sauce, vanilla
-or- butternut risotto; spinach, toasted ice cream, banana &
seared prawns; baby almonds, mascarpone, grana peanut butter bread
cos leftuce, gazpacho padano pudding
vinaigrette, radish, wasabi -or- -or-
pea powder beef fillet; potato & feta croquettes, trio of chocolate;
onion jam, mushroom sauce white chocolate brule,
chocolate bavarois,
cocoa jelly
_Or_

_ol’_
chicken liver pate red wine
gel, blackberry chutney,
house made brioche

trio of sorbet

Disclaimer: Image may differ from menu item



