Christmas Party Menu

Butternut Squash and Sweet Potato Soup @
For this bright and flovoursome soup we blended vibrant butternut squash
and sweet potato together, added some warming spices and hey, presto.

North Atlantic Prawn Cocktail
Served on a bed of mixed leaves, topped with our special Marie Rose sauce.

Layered Pork and Chicken Liver Pate with a Cranberry topping
Accompanied with spiced chutney, rochet salad and toasted bread.

Italian Antipasto
Ripe mixed olives combined with Italian Parma ham, infused with a dressed rochet salad
makes this a perfect mediterranean starter. Served with warm olive bread.

Roast Topside of Beef
Extra mature slow roasted barley fed British beef with Yorkshire Puddings.

Norfolk Turkey Breast
With pork, apple, cranberry and port stuffing.

Caramelised Onion and Camembert Cheese Soufflé Tart @
An individual pastry case of filo pastry filled with a creamy camembert cheese soufflé topped
with caramelised onion and white wine compote.

Brie and Redcurrant Short Crust Tart @
A roasted tartlet filled with Somerset Brie topped with redcurrants and fresh herbs.

Main Courses are served from the Carvery, consisting of Roast Potatoes, Parsnips, Seasonal vegetables, Yorkshires, Chipolatas and Stuffing.

Luxury Christmas Pudding
Filled with vine fruits and soaked in sherry, cider, rum and brandy.

Apple Crumble

Scrumptious Bramley apples baked with a little cinnamon and a few sultanas topped with our own recipe crumble.

Raspberry and White Chocolate Cheesecake
Delicious biscuit based cheesecake topped with a raspberry and white chocolate flakes.

Luxury Chocolate Box
An all butter shortbread base topped with an indulgent chocolate mousse made using the finest Belgian chocolate,
surrounding an all buttery caramel cream centre.

All served with cream, ice cream or custard.

Tea, coffee and mince pies included.
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Merry Christmas!
Served throughout December, excluding Christmas Day. Items marked

with €/ are all suitable for vegetarians. House Wines from: £11.50 per bottle
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