
Christmas Party Menu Available	
  23/11/12	
  to	
  11/01/13	
  

	
  

V - Vegetarian 

4	
  Courses	
   4	
  Courses	
   	
   	
   £18.95	
  (Either	
  starter	
  or	
  dessert	
  with	
  intermediate,	
  main	
  course	
  &	
  coffee)	
  
5	
  Courses	
   	
   	
   £22.95	
  (Starter,	
  intermediate,	
  main	
  course,	
  dessert	
  &	
  coffee)	
  

 

Starters 
Sautéed	
  Scallop	
  &	
  Chorizo	
  Salad	
  dressed	
  with	
  balsamic	
  glaze	
  
	
  

Tomato	
  &	
  Roasted	
  Red	
  Pepper	
  Soup	
  topped	
  with	
  croutons	
  served	
  with	
  crusty	
  bread	
  (V)	
  
	
  

Salmon	
  Dill	
  &	
  Cucumber	
  Terrine	
  wrapped	
  in	
  smoked	
  salmon	
  served	
  with	
  Melba	
  toast,	
  salad	
  &	
  lemon	
  dressing	
  
	
  

Confit	
  Duck	
  Leg	
  served	
  on	
  a	
  bed	
  of	
  salad	
  with	
  crispy	
  bacon	
  lardons	
  &	
  cranberry	
  dressing	
  
	
  

Chestnut,	
  Brie	
  &	
  Cranberry	
  Stuffed	
  Mushrooms	
  with	
  chargrilled	
  bread,	
  crisp	
  leaves	
  &	
  reduced	
  balsamic	
  dressing	
  (V)	
  
	
  

Intermediate: Fruit sorbet  
 

Mains 
Traditional	
  Roast	
  Turkey	
  served	
  with	
  homemade	
  sage	
  &	
  onion	
  stuffing,	
  chipolatas	
  wrapped	
  in	
  smoky	
  bacon,	
  cranberry	
  
stuffing,	
  cranberry	
  duchess	
  potato,	
  traditional	
  roast	
  potatoes,	
  selection	
  of	
  four	
  fresh	
  seasonal	
  vegetables	
  &	
  traditional	
  
turkey	
  gravy	
  
	
  

Roast	
  Sirloin	
  of	
  Beef	
  served	
  with	
  Yorkshire	
  pudding,	
  horseradish	
  duchess	
  potato,	
  traditional	
  roast	
  potatoes	
  &	
  a	
  selection	
  
of	
  four	
  fresh	
  seasonal	
  vegetables	
  
	
  

Quorn	
  Roast	
  served	
  with	
  homemade	
  sage	
  &	
  onion	
  stuffing,	
  cranberry	
  duchess	
  potato,	
  Yorkshire	
  pudding,	
  vegetarian	
  
gravy,	
  traditional	
  roast	
  potatoes	
  &	
  a	
  selection	
  of	
  four	
  fresh	
  seasonal	
  vegetables	
  (V)	
  
	
  

Pan	
  Fried	
  Fillet	
  of	
  Seabass	
  served	
  with	
  Boulanger	
  potatoes	
  and	
  fresh	
  asparagus	
  spears	
  with	
  a	
  creamy	
  tomato	
  &	
  basil	
  
sauce	
  
	
  

Wild	
  Mushroom,	
  spinach	
  &	
  chestnut	
  risotto	
  topped	
  with	
  fresh	
  parmesan	
  shavings	
  &	
  wilted	
  spinach	
  (V)	
  
	
  

Desserts	
  
Traditional	
  Christmas	
  pudding,	
  with	
  brandy	
  sauce	
  
	
  

Baked	
  Apple,	
  Cinnamon	
  &	
  Raisin	
  Filo	
  Tart	
  served	
  with	
  vanilla	
  ice	
  cream	
  
	
  

Seasonal	
  Fruit	
  Shortbread	
  with	
  layers	
  of	
  homemade	
  shortbread	
  &	
  creamy	
  seasonal	
  fruit	
  filling	
  topped	
  with	
  clotted	
  cream	
  
	
  

Trio	
  of	
  Chocolate,	
  Dark	
  Chocolate	
  Mousse,	
  warm	
  chocolate	
  brownie	
  &	
  white	
  chocolate	
  parfait	
  
	
  

Christmas	
  Cheese	
  Board	
  (Stilton,	
  Cranberry	
  Wensleydale	
  &	
  Edam)	
  served	
  with	
  crackers,	
  grapes,	
  spiced	
  fruit	
  relish	
  &	
  
mixed	
  fruit	
  &	
  nuts	
  
	
  
 

Tea/Coffee with mints 
	
  


