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4 Course Christmas Day Menu
Glass of Cava or Bucks Fizz on Arrival

STARTERS MAIN COURSES DESSERT OR COFFEE
Chicken Salad with a Roast Turkey & Stuffing with Mince Pie with Custard,
Honey & Mustard Dressing all the Trimmings. Pigs in Cream or lce Cream
Meatballs in Tomato Provencal § Blankets, Bed of Leeks, Roast Christmas Pudding with
Sauce with Crusty Bread Potatoes, Fresh Seasonal c A o
(@ available) Vegetables & Gravy ustard, Cream or lce Cream

Caprese Salad Chocolate Mousse with

Hlozzarelia dtamate V) with all tl?\eﬂ'?'sfmpni;:gs. Pigs in EEy SehEc S
Selection of Pates with Blankets, Bed of Leeks, Roast Cheese & Biscuit
Crusty Bread & Fruit Potatoes, Fresh Seasonal €5€ Iscuits (V)
Rumey Vegetables & Gravy Blueberry Cheesecake
Gourmet Salad with Goat’s
Cheese & Nuts Salmon with Homemade Apple Pie with Custard

Tartar Sauce with all the

Trimmings. Bed of Leeks, SIEERY G Joe St

Prawn Cockztail

Sautéed Mushrooms with Roast Potatoes, Fresh o fice ot
Herb Sauce and Garlic @ Seasonal Vegetables Sodhladoin
Chocolate Coulant
SOUPS P . e
Sensations Vegetable Soup &) = [%TSRDESEE@ g Fresh Fruit &
Fish Soup with all the Trimmings. Bed of lce Cream
Leeks, Roast Potatoes, Fresh

Leek & Potato Soup with

a Cream Garnish (v) Seasonal Vegetables Selection of Sorbets &)

& Vegetarian Gravy

(W) =Vegan (v) = Vegan option available upon request

MUSIC BY MARILYN SHIPLEY 2:30PM -5PM

75€ PER PERSON
40€ CHILDREN UNDER 12



