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Celebrate Christmas at
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Pre-Christmas Lunch Menu Christm“i?s/[)a}r Menu
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2 Course £13.95 § ] 3 Courses £55.00 % |
¥ Courses L15,95 ~ Simply complete the &
Simply complete the booking farm below
booking form below and regurn with the a rm e rs
and recurn with the appropriate deposit
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2 Course Broc -.'ul_q__&- Sl Soup
3 Course Pravwn Cochmail 8
Vepetable Soup Goarts Cheesa Crostinl } ol
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Hoast Turkey Aot Beel
Aoam Boof [ Breast ol Chicken
Broast of Chicken Grified Soabass
Poached Salmon Tenderlain of Pork
Mushroam Serudel HMushroom Sorudel 1
Cholce of Festive Sweens Choice of Festive Sweets
Christmas Puddag Christrmas Pudding » .
Cofles & Mints o | [ L v o v | Coffee & Mints
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Pre-Christmas Dinner Menu
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and return with the
apprapriate deposit Company Mame (il applicable)
per person
Address
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Garlic Mushroeoms |
Roast Turkay Postcode Tel. Na.
Reast Beel
Breast of Chicken Date of Function
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e~ Christmas Dinner /Vena
£21.95 per person
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2 Course £13,95
3 Course £15.95 .
Starters

Cream of Broccoli & 5tilton Soup (O
With crusty bread and butter

Narters

g 5{({{‘{;_"(“5‘ Cream of Vegetable Soup @
With chestrmst erumble, crusty bread and butter
Cream of Vegetable Soup @

‘With chestnut crurnble, crusty bread and butter Tradicional Prawn Cocktail

On mbood beaf with Mara Pose sauce and brown bread and butter

Traditional Prawn Cocktail
O rvboed leal with Marie Rose sasce and brown bread and butter
Traditional Prawn Cocktail : .
On mixed leaf with Marie Rose sauce Goats Cheese Crostini O

On a rocker, pine rut and sun-blush tomate salad

Warm Goats Cheese Crostini
On a rocket, pine nut and swn-Blush tomato satad

Deep Fried Brie @ _
Wih rral'-b-urr}r AT HJLTI Hl‘.li:kTerl'lnD.

With home-made peccalilli and fingors of warm wast

Ham Hock Terrine
With home-made plocalilli and fingers of warm toasy

Ham Hock Terrine

Garlic Mushrooms
With horme made piccalilli and fingers of warm toast : oy

With crusty bread and butter

Garlic Mushrooms 0
With crusty bread and butter
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Traditional Roast Crown of Turkey
Served with all the trimmings
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Traditional Roast Crown of Turkey
Served with all the trimmings

/ ain Courses

Tradicional Roast Crown of Turkey
Served with all the trimmings

Roasted Sirloin of Angus Beef
With Yorkshire pudding, parsnip mash and roast potatoes

Roasted Sirloin of Angus Beel
Roasted Sirloin of Angus Beef With Yorkshire pudding
With Yorkshine pudding
Breast of Chicken
Swiffed with wild rmushrooms and spinach with a
creamy leek and lennel sawce

Breast of Chicken with Mushrooms and Asparagus

Char-grilled Breast of Chicken With a creamy leek and fenne sauce

With a crearmy mushroom & brandy sauce

Tenderloin of Pork with Thyme and Apple Stuffing i g Fesky
On an apricot chutney grasy hole Grilled Seabass
Poached Salmon ¥ ¥ & With lemon and herls butter

Wikh lerion and dil eream Filler of Sole with a Salmen Mousse

Sauced with lermon and dill cream Tenderloin of Pork with Thyme and Apple Stuffing

Wvild Mushroom, Spinach and Stilon Strudel & Cin an apricot chutney grivy

With a honey balamic drizzle

Al our rmaln cowrses are served with a choice of potatoes
and seasonal vegetables or alad

Desserds

Choice of Festive Sweets from the Menu

Traditional Christmas Pudding

-

T Finish

Coffee & Mints

Wild Mushroam, Spinach and Stilton Strudel @
‘With & honey balsamic drizzle

All gur main courses are served with a cholce of potatoes and
seasonal vegetables or mixed leal salad

LDesserts
Choice of Festive Sweets from the Menu

Traditional Christmas Pudding

L Fenish

Coffee & Mints

Wild Mushroom, Spinach and Stilton Strudel @
With a haney bakiamic drizzle

All our main courses are served with a choice of potatoes and
seasonal vegetables or mixed leaf salad

[essert's
Choice of Festive Sweets from the Menu

Tradicional Christmas Pudding
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Coffer & Mints



