NORTH SHORE ”

APPETISERS

CHEF'S HOMEMADE SPICED CARROT & PARSNIP SOUP
WITH BAKED CROUTONS AND CRUSTY ROLL

SKOKED SALMON AND PRAWN ROULADE
WITH DILL AND CREAM CHEESE, SERVED ON A BED OF
ROQUETTE AND SEEDED MUSTARD DRESSING

POTTED CHICKEN LIVER, BRANDY AND APPLE PARFAIT
TOPPED WITH CLARIFIED BUTTER, SERVED WITH
TOASTED SOUR DOUGH

DESSERTS

STEARED CLASSIC CHRISTMAS PUDDING
WITH RICH BRANDY SAUCE

CHEF'S HOMEAADE LEAON POSSET
SET ON WINTER BERRIES POACHED IN MULLED WINE
SERVED WITH GINGER SNAP BISCUIT

SALTED CARAMEL AND GINGER SPICED CHEESECAKE
SERVED WITH CADBURY'S CARAMEL ICE CREAM &
WHITE CHOCOLATE SHARD

FESTIVE SELECTION OF CHEESE & BISCUITS
WITH HOMEXADE CHUTNEY, GRAPES AND CELERY

i T

GOLF HOTEL

CHRISTMAS $25%
DAY MENU DECEMEER

£74.00
ADULTS

£31.50

CHILDREN

MAIN COURNES

SLOW BRAISED BISTRO STEAK
COATED IN A GARLIC AND HERB CRUST, SERVED WITH
PAN JUS GRAVY

ROASTED BRITISH TURKEY
WITH A PORK SAUSAGE MEAT, SPRING ONION AND SAGE
STUFFING. SERVED WIJTlIJ{SC(I;?RAA‘I\I;%RRY SAUCE AND PAN

ALL SERVED WITH ROAST POTATOES, CREAMY MASHED
POTATO, PIGS IN BLANKETS, SWEET BATTENED CARROTS,
HONEY GLAZED ROASTSPPARROSUNTISPS AND BUTTER GLAZED

CHAMPAGNE POACHED SALMON
TOPPED WITH BUTTER SAUTEED MUSHROOMS, ASPARAGUS
AND LEEKS IN A WHITE WINE SAUCE

SWEET POTATO, BUTTERNUT SQUASH AND CARROT STACK
WITH FETA AND CRANBERRY HONEY GLAZE

TEA OR COFFEE

GRAZING TABLE OF AFTER DINNER TREATS

SHORE HOTEL AND GOLF CL
NORTH SHORE ROAD,
“SKEGNESS, LINCOLNSHIRE



	CHRISTMAS  DAY MENU
	APPETISERS
	Chef’s Homemade Spiced Carrot & Parsnip Soup With baked croutons and crusty roll
	Smoked Salmon and Prawn Roulade  With dill and cream cheese, served on a bed of roquette and seeded mustard dressing
	Potted Chicken Liver, Brandy and Apple Parfait Topped with clarified butter, served with toasted sour dough

	DESSERTS
	Steamed Classic Christmas Pudding With rich brandy sauce
	Chef’s Homemade Lemon Posset Set on winter berries poached in mulled wine served with ginger snap biscuit
	Salted Caramel and Ginger Spiced Cheesecake Served  with Cadbury’s caramel ice cream & white chocolate shard
	Festive Selection Of Cheese & Biscuits With homemade chutney, grapes and celery

	MAIN COURSES
	Slow Braised Bistro Steak Coated in a garlic and herb crust, served with pan jus gravy
	Roasted British Turkey With a pork sausage Meat, spring onion and sage stuffing. Served with cranberry sauce and pan jus gravy
	All served with roast potatoes, creamy mashed potato, pigs in blankets, sweet battened carrots, honey glazed roast parsnips and butter glazed sprouts.
	Champagne Poached Salmon Topped with butter sauteed mushrooms, asparagus and leeks in a white wine sauce
	Sweet Potato, Butternut Squash and Carrot Stack With feta and cranberry honey glaze

	TEA OR COFFEE
	Grazing Table of After Dinner Treats



