
DESSERTS

Slow  Bra ised  B istro  Steak
Coated  in  a  garl ic  and  herb  crust ,  served  w ith

pAN  JUS  GRAVY

Roasted  Br it ish  Turkey
W ith  a  pork  sausage  Meat ,  spr ing  on ion  and  sage
stuff ing .  Served  w ith  cranberry sauce  and  pan

jUS  GRAVY

All  served  w ith  roast  potatoes ,  creamy mashed
potato ,  p i gs  in  blankets ,  sweet  battened  carrots ,
honey  glazed  roast  parsn ips  and  butter  glazed

sPROUTS .

Champagne  Poached  Salmon
Topped  w ith  butter  sauteed  mushrooms ,  asparagus

aND  LEEKS  IN  A  WH ITE  W INE  SAUCE

Sweet  Potato ,  Butternut  Squash  and  Carrot  Stack
W iTH  FETA  AND  CRANBERRY HONEY  GLAZE

APPETISERS
Chef ’ s  Homemade  Sp iced  Carrot  &  Parsn ip  Soup

W iTH  BAKED  CROUTONS  AND  CRUSTY  ROLL

Smoked  Salmon  and  Prawn  Roulade  
W ith  d i l l  and  cream  cheese ,  served  on  a  bed  of

rOQUETTE  AND  SEEDED  MUSTARD  DRESS ING

Potted  Ch icken  L iver ,  Brandy and  Apple  Parfa it
Topped  w ith  clar if i ed  butter ,  served  w ith

tOASTED  SOUR  DOUGH

MAIN COURSES

Steamed  Class ic  Chr istmas  Pudd ing
W iTH  R ICH  BRANDY SAUCE

Chef ’ s  Homemade  Lemon  Posset
Set  on  w inter  berr ies  poached  in  mulled  w ine

sERVED  W ITH  G INGER  SNAP  B ISCU IT

Salted  Caramel  and  G inger  Sp iced  Cheesecake
Served   w ith  Cadbury ’s  caramel  i ce  cream  &

wH ITE  CHOCOLATE  SHARD

Fest ive  Select ion  Of  Cheese  &  B iscu its
W iTH  HOMEMADE  CHUTNEY ,  GRAPES  AND  CELERY
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