Christmas Party Nights

Starters

Cream of Winter Vegetable Soup
Finished with cumin and saffron oil
Ham Hock Terrine
Served with spiced plum and balsamic chutney
accompanied with walnut bread
Trio of Melon
Finished with mint syrup
Hot Smoked Salmon
With Norwegian prawn salad

Mains

Traditional Turkey Dinner
With apricot stuffing, pigs in blankets, honey roasted vegetables, roast potatoes
& smoked bacon jus
Roasted Vegetable And Goats Cheese Strudel
Served with spicy tomato sauce, roast potatoes
and honey roasted vegetables
Steak and Ale Pie
With buttery puff pastry, mixed vegetables and roast potatoes
Salmon Baked in Filo Pastry
With nutmeg creamed spinach & honey roasted vegetables

Desserts

Traditional Christmas Pudding
With brandy sauce
Lemon Tart
With mascarpone
Caramelised Orange Torte
With homemade Christmas ice cream
Dark Chocolate and Cointreau Mousse
Served with shortbread

Tea & Coffee
With fudge & tablet



