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TO START | .

PRAWN AND CRAYFISHTAIL COCKTAIL

Greenland prawns and crayfish tails topped with a Marie rose sauce served with
tomato, cucumber, red onion, little gem lettuce, lemon wedge and whole meal
bread and butter.

CARROT AND CORRIANDER SOUP 0
With whole meal bread and butter.

DUCK AND ORANGE PATE

With an apple and cider chutney granary toast and butter.

MEDITERRANEAN VEGETABLE TART @

Served with a watercress salad drizzled with a balsamic reduction.

BRESOLA SLICES

(Air dried salted beef slices) dressed with rocket leaves shaved parmesan
and truffle oil.
|—

. DESSERTS

w\,( CHRISTMAS PUDDING

J\ WIlth brandy sauce.
N .{: TRILLIONAIRES CHOCOLATE CAKE
® With chocolate sauce.
TART AU CITRON

Lemon tart with lemon sauce and vanilla ice cream..

CHRISTMAS MENU DATES

Running from 26th November - 26th December

EXCLUDING CHRISTMAS DAY
BOXING DAY WE ARE SERVING OUR CHRISTMAS MENU ONLY

MAINS

TURKEY ROULADE

Turkey escalope wrapped in back bacon stuffed with a sage, onion and
sausage meat stuffing served with seasonal vegetables, roast potatoes,
honey roasted parsnips and gravy.

BEEF BOURGUIGON

Slow cooked beef in a rich red wine, mushroom, and onion sauce with garlic
mashed potato, served with seasonal vegetables and honey roasted parsnips.

SMOKED HADDOCK AND SPRING ONION FISHCAKE

served on a 3-bean cassoulet finished with a drizzle of olive oil with
honey roasted parsnips.

WILD MUSHROOM STROGONOFF @

Sauteed wild mushrooms in a creamy white wine sauce served with
boiled rice finished with truffle oil and honey roasted parsnips.

VEGAN ORANGE AND PASSION FRUIT CHEESECAKE

CHOCOLATE PROFITROLES

Profiteroles topped with chocolate sauce dusted with icing sugar.

ICE CREAM

Vanilla, chocolate or mixed.

PRICE PER PERSON
2 COURSE MEAL - £28.95
3 COURSE MEAL - £34.95

PLEASE LET US KNOW IF YOU HAVE ANY DIETARY REQUIREMENTS
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BOOKING
FORM

Name

Please complete the booking form below and
return with the appropriate deposit per person.

STARTER MAINS DESSERTS
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Ice Cream (Please choose selection)

| 2 Course Meal £28.95 (per person)

| | | 3 Course Meal £34.95 (per person)

SPECIAL
REQUIREMENTS

DEPOSIT PAID
(€5 PER HEAD)

Organisor’s Name

Company’s Name (If Applicable)

Address
Postcode
Tel Date Req
No. In Party Preferred Time




