
Festive Celebrations 
at York Racecourse 

 

 
 
 

   
 

*If you have a dietary or allergen requirement please note this on the line below 

*Dietary/Allergen      
   

 
    

(please circle below)  Tables to seat up to 12 will be round. - To seat 13 or 14 and over all tables will be long    

Table Size/Type   Round (10, 11 or 12)                                           Long (13 and over) 

Party Date  
 

 

Name   
 

 

Contact Number  
 

 

Email  
 

 

 

York Racecourse Hospitality, The Racecourse, York, YO23 1EX 
T: 01904 638971 F: 01904 612939 E: christmas@yorkracecoursehospitality.co.uk 

  

  

Ebor New Year’s Eve Disco Party £49.50 
featuring Nightshift Disco 

 
 

                       Please select one starter and one intermediate course for each guest 
     

 Qty 
 

Starter (by pre-order) 

  
 

Smoked chicken and duck confit caesar salad, parma ham crisp and sweet chilli croutons 
    

  
 

Medallion of salmon, lobster and crab, petit potato and chive salad, sauce verde 
    

  
 

Smoked goats cheese and sun blush tomato parfait, mediterranean vegetable timbale and bloody mary gel (v) 
    

  
 

Intermediate (by pre-order) 
    

  
 

Homemade carrot and coriander soup (v) 
    

  
 

Carvery main course  
Sweet and sour glazed gammon, pepper crusted sirloin of yorkshire beef, traditional pudding and crown of herb infused turkey, 
leek and tarragon stuffing, herb sausage   

 

  
 

Seafood (by pre-order)  
Seared salmon and monkfish, tagliatelle nero, shellfish chowder 

  
 

 

  
 

Vegetarian (by pre-order)  
Thai green vegetable curry in poppadum basked, crispy kale (free from everything) 

  
 

 

  
 

Souffléd tomato, pepper and spinach frittata, butterbean and mediterranean vegetable cassoulet, red pepper coulis (gluten free) 

    

  
 

Crisp goats cheese & red onion ravioli, wild mushroom, asparagus & parmesan risotto, chive cream 
    

  
  

All the above offered with:  braised red cabbage | melange of greens |  cauliflower mornay |  crispy squash risotto |           
roast roots | new potatoes | roast potatoes | roast jus 
 

 
  

 

   Dessert or cheese (by pre-order) 

    

  
 

Ebor duo: racecourse christmas pudding and apricot brioche bread pudding, vanilla anglaise 
    

  
 

Baked orange and passion fruit cheesecake, berry fusion and spun sugar 
    

  
 

Trio of yorkshire cheeses, biscuits, celery, grapes, homemade chutney 
 

 
 

Coffee with rustic truffles 
    

  
 

 Total no guests 


