THE ROYAL MARITIME HOTEL

— The Royal Maritime Hotel - Portsmouth —

New Year's Eve Gala
2026

A Glamorous Five-Course Evening

Prepared by Chef Peter Vella - Arrival 7pm - Carriages 1am

Welcome Canapés
A selection of canapés and savoury nibbles.

Please choose one

Venison & Beef Shin Terrine

Capers, red onion relish, warm brioche croute, pickled chicory.

Smoked Salmon, Crayfish & Crab Salad

Cucumber ribbons, radish, baby gem, Bloody Mary Marie Rose.
Eve's Salad

Radicchio, chicory, red pepper, pomegranate, clementine dressing.

Please choose one

Mini Haggis Bon Bons

Served with a whisky cream sauce.

Vegan Mini Bon Bons

Served with a coconut cream sauce.
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Optional cheese course — £8.50 supplement per person

V = Vegetarian - VE = Vegan - GF = Gluten Free

Please choose one

Pan-Fried Fillet of Beef

Fondant potato, wilted spinach, wild forest mushrooms, port jus.

Steamed Sea Bream Fillet

Poached julienne of vegetables, garlic-tarragon vinaigrette.

Beetroot & Caraway Wellington

Creamed mash, watercress purée, heritage carrots, feta-style sauce.

Please choose one

Smooth Chocolate Truffle Teardrop

Marinated wild berries and a sugar curl.

Glazed White Chocolate & L.emon Cheesecake

Finished with raspberry sorbet.

Yoghurt & Chia Seed Fruit Punch Pot

Blackberry and mint coulis.

Tea or Filtered Coffee

Served with petits fours.

A Glass of Champagne at Midnight

Raised together to welcome the New Year.

£110 per person * Over 18s only

Black tie or cocktail attire - Bedrooms available

02392 982401 - events@royalmaritimehotel.co.uk
The Royal Maritime Hotel, 75-80 Queen Street, Portsmouth, PO1 3HS

£50pp non-refundable deposit. Balance and menu choices due one month before. Deposit transferable with 14 days' notice.



