CHRISTMAS PARTY MENT
TO START

Chicken Liver & Brandy Pate
Cranberry butter — Toasted Brioche

Corrot & Cumin Soup (V)
Sippet — Créme Froiche

Prawn Cocktail
Mixed leaves — lemon wedge

MAIN COURSE

Roast Turkey & Stuffing
Pig-in-Blanket-Roast Potatoes-Seasonal Vesetables-Gravy

Roasted fillet of Salmon Hollandaise Sauce
Chive Mash-Seasonal Vesetables

, Winter Vegetable Wellington
Red Wine $auce-Boast Potatoes-Seasonal Vedetables

DESSERT

agitional Leon Tart
1o bendf Sorbet



GOURMET CHRISTMAS MENT
TO START

Confit Duck Terrine
Caramelised Apple — mulled wine gel — toasted brioche
Carrot & Cumin Soup
Curry oil-créme fraiche — homebaked bread
Gravadlax
Sweet Walnuts — Rhubarb Gin dressing,
Red Onion & Perl Las Tart Tatin (v)
Mived leaves

MAIN COURSE

Roast Turkey
Pig-in-blanket-Glazed Parsnip-Boast Potatoes-Brussels Sprouts-Chest Nuts-Bacon

PBraised Pave of Beef
Roasted Boots -Bubble & $quesk-Bed Wine $auce

Roasted fillet of Salmon
Prawn Bisotto Bon Bon-Pickled Samphire-lobster bisque

Sweet Potato, Mushroom & Chestnut Wellington (v)
Parmentier Potatoes-Bed Wine Sauce
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MENDVS SUITABLE EOR, LUNCH AND EVENING BOOKINGS

A DEPOSIT OF £5 16 PAYABLE PER, PERSON UPON BOOKING THIS 18 REEONDABLE UP TO 2
WEEK$S PRIOR TO EVENT BOOKING DATE
WITHIN 2 WEEK.S THIS 18 NON-REEUNDABLE.

PLEASE CONTACT U8 IN ADVANCE [E ANY MEMBERS OF YOUR PARTY HAVE ALLERGIES
BOOKING SUBJECT TO AVAILABILITY
PRE ORDER IS ESSENTIAL ONE WEEK PRIOR TO BOOKING DATE




