Starters

Smoked salmon and avocado tartar ciabatta
Chicken liver pate, bruschetta with plum and apple chutney
Creamy roasted pumpkin soup

Mains

Roast turkey with stuffing, pigs in blanket, roast potatoes and gravy
Braised beef, green beans, potatoes au gratin with mushroom and
thyme jus
four cheese tortellini with cress and hard cheese shavings
Sweet potato and cumin wellington
All main courses are served with carrots, parsnips and broccoli

Desserts
Vanilla cheesecake with berry coulis
Christmas pudding with brandy sauce
Fruit salad with clotted cream

Followed by mince pies, tea and coffee

All dishes are prepared in an environment that contains allergens, whilst every care is
taken in the preparation of your meal, we cannot guarantee dishes are 100% allergen
free




