FESTIVE FUNCTION MENU

STARTERS

BROCCOLI AND CHEDDAR SOUP (v) BAKED MUSHROOMS )

Served with Sourdough Bread and Butter Coated in a Creamy Pepper Sauce and
topped with Blue Cheese with Garlic Bread
PORK, CHICKEN LIVER &
WILD MUSHROOM TERRINE PRAWN COCKTAIL ()
Served with Multi Grain Farmhouse Toast Succulent Prawns in a Seafood Sauce, served on
and an Apple, Date and Tamarind Chutney Baby Gem Lettuce with Brown Bread and Butter

MAINS

ROAST TURKEY DINNER CUMIN, BUTTERNUT AND LENTIL WELLINGTON )

Farm Assured Turkey Breast with Pig in Blanket Butternut Squash with Mixed Lentils in a
and Sage & Onion Stuffing Filo Parcel topped with Tamarind Relish

RUMP STEAK (z2 suppLeMENT) SMOKED HADDOCK IN A
8oz Rump Steak, seasoned and grilled to CHEDDAR AND MUSTARD SAUCE ()

your liking. Served with Béarnaise Sauce Natural Smoked MSC™ Haddock in a West Country
Vintage Cheddar Cheese & Wholegrain Mustard Sauce

All mains served with Roast Potatoes, Mashed Potatoes, Red Cabbage, Carrots & Sprouts

DESSERTS

PROFITEROLES (v) TREACLE TART (v)

Cream Filled Profiteroles topped with Sweet and Sticky Treacle Tart
Chocolate and Salted Caramel Sauce served warm with Vanilla Ice Cream

CHRISTMAS PUDDING ) (v) MINT CHOC SUNDAE (v

Individual Christmas Pudding served Chocolate Brownie with Chocolate and-Mint'Choc
with Brandy Butter Ice Cream Ice Cream topped with Whipped Cream,
After Eight™ Mints and Cherry Sauce
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Please indicate the total number of people for each meal in the boxes below*

Starters Total no.

Broccoli and Cheddar Soup -
Chicken Liver & Wild Mushroom Terrine -

Baked Mushrooms -
Prawn Cocktail -

Mains Total no.

e
mpstea
|Cumin, Buttemutand Lent Wellngton ||
smoked Haddod n @ Cheddar and Mustard Sawee |

Desserts Total no.

Profiteroles -
Christmas Pudding -

Treacle Tart -
Mint Choc Sundae -
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