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HRISTMAS DA

-£100 Per Person-

On Arrival Amuse Bouche
Canapes & Bucks Sta rte I'S Mushroom Cappuccino

Fizz
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-Gin Cured Salmon- =
King Prawn Cocktail, Bloody Mary (

-Duck & Cranberry Spring Rolls-
Hoisin Glaze, Thai Style Slaw
-Goats Cheese Tart-

Roast Vine Cherry Tomato, Pickled Peppers, Pepper Ketchup

Main Course

-Stuffed Roast Norfolk Turkey-
Pig in Blanket, Goose Fat Potatoes, Bread Sauce, Christmas Vegetables
-Fillet of Beef Wellington-
Balsamic Shallots, Garlic Mash, Port Jus, Christmas Vegetables
-Pan Roasted Hallibut-
Fondant Potato, Carrot Puree, Crispy Parma Ham, Tartare Cream Sauce,
Christmas Vegetables
-Wild Mushroom, Sweet Potato Pithivier-
Balsamic Shallots, Garlic Mash, Redcurrant Jus, Christmas Vegetables

Desserts

-Traditional Christmas Pudding-

Brandy Flambe, Brandy Sauce & Chantilly Cream
-Lemon Tart-
ltalian Meringue, Raspberry Gel, Raspberry Sorbet, Frozen
Raspberries
-Chocolate Torte-
Homemade Fudge Truffles, Candied Orange, Blood Orange
lce Cream

-To Finish-
Coffee & Minced Pie
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hDS CHRISTMAS DAY

£55 Per Person (11 & Under)

Amuse Bouche
Tomato Soup

Starters ‘

-Duck Spring Roll & Salad-

On Arrival
Canapes
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-Prawn, Marie Rose Sauce-

-Hummus, Pitta, Crudities-

Main Course
-Turkey With All The Trimmings-
-Steak, Chips, Peas-

-Mushroom Linguine With Garlic Bread-

Desserts

-Sticky Toffee Pudding-
Caramel Ice Cream & Toffee Sauce
-Chocolate Brownie-

Chocolate Ice Cream & Chocolate Sauce
-Christmas Pudding-
Custard

-To Finish-
Homemade Fudge &Hot Chocolate



