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Christmas Menu 2010

Starters
Chefs Homemade Broccoli & stilton with a hot crusty roll
…………………

Prawn salad with Marie Rose sauce & sliced brown bread
…………………

Fantail of sweet Gallia melon drizzled with raspberry Coulis
...................

Chicken Liver Pate with Cumberland sauce & Melba toast
Main Courses
Roast Shropshire Turkey bacon, chipolatas, cranberry & chestnut stuffing and rich gravy
…………….

Slow Roasted Sirloin of Beef Yorkshire pudding, horseradish sauce, and rich red wine gravy
………………….

Baked Fillet of Salmon in a tomato and sweet basil sauce
Mediterranean Vegetable tartlet topped with grilled goats cheese and balsamic dressing
All main courses are accompanied by a selection of seasonal vegetables and potatoes

Puddings
Traditional Christmas Pudding with brandy sauce
……………………

Cheeseboard selection of cheeses, celery, apple & grapes

……………

Tiramisu
................

Rich chocolate fudge cake with Chantilly cream
...................

Coffee & Mince Pies
Prices- Lunch Monday-Friday £18.00 per person - Evening Party £22.00 per person


