CHRISTMAS PARTY MENU
£17.95 per Person

Cream of Parsnip and Chestnut Soup
Smooth Ardennes Pate
With a tomato and cider chutney and crusty bread

Duet of Honeydew & Ogen Melon
With fresh fruits and Raspberry sauce

Salad of Norwegian Prawns and Smoked Salmon
Baby leaves & Marie Rose
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Roast Norfolk Turkey
With sage & onion stuffing and chipolata

Tender Roast Topside of Beef
With Horseradish gravy

Roast Breast of Chicken
With sweet chilli cream sauce

Scotch Salmon and Cajun Spices
With sour cream

Five Bean and Quern Bake
With Buffalo Mozzarella
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Choice of Desserts
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Coffee & Chocolates

New Years Eve
£30.00 Per Person

Homemade Tomato and Pepper Soup
Topped with Croutons

Homemade Pate
Chicken Liver Pate Accompanied with Red Onion
Chutney and Melba Toast

Smoked Salmon
Strips of Smoked Salmon served on a Bed of Continental
Leaves drizzled with a Lemon and Dill Vinaigrette
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Braised Lamb Rump
Served on a Bed of Red Cabbage and Smothered in a
Red Wine and Redcurrant Jus

Chicken Breast
Oven Baked Chicken Breast Stuffed with Goats Cheese
Wrapped in Parma Ham Served with an Herb Chunky
Tomato Sauce

Salmon Fillet
Drizzled with a Champagne and Chive Cream Sauce

Leek and Stilton Tart
Accompanied with Roasted Cherry Tomatoes on the
Vine and Served with Créme France and Chive Sauce
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Selection of Desserts
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Coffee & Chocolates

Christmas Day

£45.00 per Person

Homemade Leek and Potato Soup
Pan fried King Prawns
With Garlic spring onion and Ginger

A Dovetail of Seasonal Melon
Seasonal fruits and citrus fruit

Homemade Chicken Liver and Champagne
Pate
Accompanied by Redcurrant jelly
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Roast Local Turkey
With seasonal trimmings

Roast Topside of Beef
Classical Chasseur Sauce

Grilled Salmon Steak
Champagne and Prawn Sauce

Stuffed Aubergine served with Tomato and
Basil Sauce
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Choice of Desserts or Cheese Board

Coffee and Mince Pies



