
ONYX

NEW YEARS EVE 
SET MENU

ONYX

T&Cs 
£100 pp to be paid 2 weeks before
£20pp deposit when booking 
Service charge will be added to the 
bill 
Pre order provided 2weeks before 
the booking

£100 per person
A cocktail on arrival



To Start (shared between 2 people):

Misto Fritto Di Mare 
Deep Fried Calamari, Prawns, and Whitebait, Served with Lemon and Tartar 

sauce.

Antipasto Misto di Salumi and Formagio 
Selection of Meats and Cheese served with Rocket

Insalato Mista 
Mixed green salad and avocado 

Antipasti:

Luxury Prawn Cocktail
A traditional Prawn Cocktail with salad, baby prawns and crab mayo sauce.

Chicken Liver pate 
Chicken Liver Pate served with Sardinian flat bread, Gherkins, Chutney, and 

Celery

Carpaccio
Thinly cut, dry cured meat, served with rocket, croutons, dijon mustard and par-

mesan shavings.

Mushroom Pie
Mushrooms cooked in garlic and oat milk and covered with pastry crust.

Course 3:

Lemon sorbet, topped with Champagne 

Course 4:

Dover Sole
 Grilled Dover Sole fillet served with Ravioli filled with Scallops and Prawns, topped 

with a fishy asparagus sauce.

T-bone Steak
Cooked to your desire, served with steak chips, grilled tomato and portobello 

mushroom and peppercorn sauce

Duck Breast
Pink Duck breast cooked in mustard and spices, served over fresh spinach leaves. 

Topped with honey glazed, smoked bacon 

Vegan Parmigiana with Juliet Vegetables 
Thinly sliced and fried eggplant, layered with tomato sauce and vegan cheese, baked. 
Served with a side of juliet-cut deep-fried vegetables (courgettes, celery and carrots)

Desserts:

Apple crumble 
topped with crunchy crumble and baked until golden brown, served with rum 

and raisin ice cream.

Chocolate dome
filled with almond cream and dark chocolate mousse and a heart of cherry 

gelatine.

Semifreddo 
Chocolate, Nougat and Mascarpone parfait, topped with chocolate sauce and 

sponge cake pieces.



Contact Us
48 - 50 Station Lane, Hornchurch RM12 6NB

Telephone: +44 (0) 1708 440 438
+44 (0) 1708 443 560

Email: info@onyxhornchurch.com
 Website: www.onyxrestaurantandbar.com

Instagram: Onyx.london
TikTok: Onyx.london

Happy New Year! 
from ONYX


