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Menu 1 - £16.95 per person
Thick Vegetable Soup served with Crusty Roll
Duck and Port Pate served with Warm Toast
Avocado and Prawn Cocktail with Marie Rose Sauce

Potted Chicken and Pork with Crusty Bread

........
Roast Turkey with all the Trimmings

Braised Steak Chasseur

Salmon Steak with Hollandaise Sauce

Mushroom and Sage Fettuccine with Fresh Crispy Salad and Garlic Croutons
........
Christmas Pudding with Rum Sauce

Fresh Fruit Salad

Raspberry Pavlova

Mocha Cheesecake
..……


Tea or Coffee

                                                               Menu 2 - £18.95 per person
Cream of Tomato and Basil Soup served with a Freshly Baked Roll

Homemade Chicken Liver and Cognac Pate served with Melba Toast

Potted Prawns with Brown Bread and Butter

Parisienne of Galia Melon with Raspberry and Mango Coulis

……..

Roast Turkey with all the Trimmings

Braised Steak in a Red Wine and Mushroom Sauce

Pork Loin with a Pink Peppercorn and Brandy Cream Sauce

Salmon Supreme with a Prawn and Parsley Butter

Spinach and Goats Cheese Roulade

……..

Christmas Pudding with Rum Sauce

Rapberry Pavlova with Fruit Coulis

Warm Chocolate Fudgecake with Lashings of Chocolate Sauce 

Fresh Fruit Salad

……..

Tea or Coffee


Menu 3 - £21.95 per person

Cream of Asparagus Soup with Freshly Basked Roll

Creamy Garlic Mushroom and Stilton Pot with Crusty Bread

Palma Ham and Fig Salad with Honey Dressing

Prawn and Smoked Salmon Cornucopia Marie Rose with Brown Bread and Butter

……..

Roast Turkey with all the Trimmings

Trio of Lamb Cutlets served with a Red Wine, Mint and Berry Sauce

Trout and Sole Roulade served with a Dill Beurre Blanc
Duck Supreme served with a Black Cherry and Kirsch Sauce

Mushroom, Beansprout, Cream Cheese and Mange Tout Crepe with a Spicy 

Tomato Sauce

……..

Christmas Pudding with Rum Sauce

Crème Brulee served with Shortcake

Brandy Basket filled with White Chocolate Ice Cream and Raspberries

Fresh Fruit Tart with Crème Patisserie and Fruit Glaze

Irish Cream Cheesecake with Butterscotch Cream

……..


Tea or Coffee
