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Clriatheas Dy

Christmas Cocktail

Starters
Celeriac, Hazelnut & Truffle Soup with Crusty Bread
Crispy Sushi Cups with Smokin’ Brothers Smoked Salmon
Pear, Gorgonzola & Walnut Salad with Pomegranate Molasses Dressing
Venison Carpaccio with Walnut Ketchup
King Prawn & Crayfish Cocktail
Mains
Traditional Roast Turkey Breast & Stuffed Thigh served with Cranberry Sauce,
a Pig in Blankel, Rich Turkey Gravy & Honey Roasted Parsnips & Carrots

Dry-Aged Rib of Beef served with Yorkshire Pudding, Rich Beef Gravy
& Homey Roasted Parsnips & Carrots

Roast Hake Fillet with Potato Terrine, Green Beans & a Creamy Sauternes Sauce

Camembert Wellington with Roast Plum Chutney & A Rich Mushroom & Redcurrant Gravy

For the Table
Roast Potatoes, Sprouts & Chestnuts, Cauliflower Cheese & Braised Red Cabbage

Desserts
Dubai Chocolate Profiteroles
Homemade Christmas Pudding with Brandy Custard & Brandy Butter
Raspberry, White Chocolate & Hazelnut Meringue
Vanilla Creme Briilée with Poached Pear & Shortbread
Chef's Artisan Cheese Board with Homemade Chutney & Fruity, Nutty Toasts

Tea or Filter Coffee & Warm Mince Pies

£100 per person. Service not Included



