When the time comes to ring in the New Year, celebrate
with us! Start with a glass Champagne (obvs), move
onto our tantalising six-course menu, then add in some
cocktails, music and party vibes along the way as you
welcome 2019 with style...

Glass of Champagne

Caviar toast

Artichoke truffle soup

Devon Crab cocktail
White crab meat with mayonnaise, pink
grapefruit and crispy leaves

Fillet steak
Braised beef, parsley crust and wild mushrooms

Stilton
Quinta do Crasto

Champagne trifle
Classic trifle served with Champagne

Coffee & truffles




TO BOOK CALL 01803 294 301 BRVISIT
WWW.THEIMPERIALTORQUAY.CO.UK

Some of our foods may contain nuts and other allergens. If you have any special dietary requirements,

please speak to a member of our restaurant team who can advise you on your choice. All prices include VAT

at the current rate and subject to availability. To confirm your booking we will ask for a £10 per guest non-re- ;
fundable, non-transferable deposit which will be used against the cost of the meal and ¢annot be used on

drinks. Bookings made within 6 weeks of the reservation date will require full pre-payment at the time of
confirmation. The balance of payment for all meals and accommodation is required 6 weeks prior to your
reservation date. For New Year Break bookings £50 per person non-refundable and non-transferable depos- \
itis required. The remaining payment is to be paid in full 6 weeks prior to arrival. The New Years Break price

is based on two sharing a standard room. The hotel does not allow alcohol to be brought onto the premises:

|
The Imperial Torquay, Park Hill Road, Torquay, Devon, TQ1 2DG ‘



