
Please notify a member of staff if you have any food allergies or intolerances 

 

NEW YEARS EVE MENU 2026 
 
A Venue for all Occasions  
Weddings & Functions 
Private Hire  
Live Entertainment  
Special Events  
Sunday Roasts  
Bar & Snack Menu  
 
212 Canterbury Road, Birchington  
Kent, CT7 9AQ 
01843 841185 
enquiries@smugglersbirchington.co.uk 
Follow us on Facebook & Instagram  



Please notify a member of staff if you have any food allergies or intolerances 

TO WELCOME YOU 

CHAMPAGNE & ASSORTED CANAPES  
 

STARTERS  

SWEET SESAME CHICKEN   
Herby chicken breast strips in a sweet sesame 
coating, served on mixed leaf & topped with sesame 
seeds  

CLASSIC PRAWN COCKTAIL  
Bringing back this old classic of prawns mixed in a 
Marie Rose sauce on a bed of lettuce, celery, apples, 
customer & tomato  

PORT & RED CURRANT BRIE (V) 
Wedges of brie coated in breadcrumbs & deep fried, 
served in a port & redcurrant reduction  

SWEET POTATO & CARROT SOUP (V)(VE) 
Chef’s homemade soup topped with herbed 
croutons  

BRESAOLA  
Slices of dry cured beef on a bed of rocket, topped 
with parmesan shavings & balsamic glaze  

 

MAIN COURSES 

MADEIRA BEEF 
Mignons of fillet steak served pink in a rich Madeira 
wine garvy, topped with baby tomatoes & 
mushrooms, served with sauté potatoes  

APPLE & CIDER STUFFED PORK  
Sliced pork tenderloin stuffed with a sausage meat & 
apple stuffing, cooked in a creamy apple, cider & 
basil sauce, served with sauté potatoes  

 

 

 

MARMALADE & GUINNESS LAMB SHANK  
Lamb shank slowly roasted in a rich marmalade & 
Guinness gravy, served with roast potatoes  

SMUGGLERS SEAFOOD MEDLEY   
Fillet of seabass, fillet of salmon & tiger prawns 
cooked in a homemade garlic & herb butter with 
baby tomatoes, served with sauté potatoes  

 

PINENUT & MEDITERRANEAN RICE 
BOWL (V)(VE) 
Rice cooked with mixed herbs, Mediterranean 
vegetables & pinenuts, served with sauté potatoes    

*All main courses come with a selection of 
vegetables, served separately* 

SWEETS  

WARM SALTED CARAMEL PROFITEROES 
(V) 
 
MIXED BERRY MERINGUE NEST (V) 
 
WARM CHOCOLATE BROWNIE WITH 
VANILLA ICE CREAM (V)(VE) 
   
LIMONCELLO TIRAMISU (V) 
 
CHEESE & BISCUITS SELECTION (V) 

 

COFFEE & MINTS  
 
£ 9 5 . 0 0  W I T H  L I V E  M U SI C    
£ 7 5 . 0 0  M E A L  O N LY   
 
£ 4 0 . 0 0  P E R  P ER SO N  N O N -
R EF UN D AB L E  D EP O S I T  R E QU I R ED   

 

  

 

 



Please notify a member of staff if you have any food allergies or intolerances 

 


