
Sample Christmas Menu
Starter

Leek and Potato Soup Served With Herb Oil & Bread Roll (V)

Ardennes Pate Served With Plum & Apple Chutney & Melba Toast

Classic Prawn & Crayfish Cocktail On Crisp Iceberg Lettuce & Diced Cucumber

Tomato & Red Onion Tart With Goats Cheese, Tomato & Onion Salsa & Pea Shoots (V)

Main course
Roast Turkey Breast Served With Pigs in Blankets, Sage & Onion Stuffing, Roasted Honey

Root Vegetables, Buttered Sprouts, Roast Potatoes, Cranberry Sauce & Rich Roast Gravy

Pork Loin Served With Sage & Onion Stuffing, Roasted Honey Root Vegetables, Buttered

Sprouts, Roast Potatoes, Apple sauce & Gravy

Lemon & Dill Marinaded Cod served With Crushed Herb & Garlic Potato, Tender Stem

Broccoli & A White Wine Dill Cream Sauce

Sweet Potato & Chickpea Loaf Served With Roasted Root Vegetables & Roast Potatoes (V)

Dessert
Christmas Pudding With Brandy Sauce & Sugared Cranberries (V)

Chocolate Fudge Cake & Chocolate Sauce With Vanilla Ice Cream (V)

New York Cheesecake & A Berry Compote (V)

Warm Belgium Waffle Served with Vanilla Ice Cream & Chocolate Sauce (V)

V - Vegetarian  Vg - Vegan  GF - Gluten Free
Please inform your server if you have any food allergies, intolerances, or dietary requirements. Data is obtained from

our approved suppliers. As with any catering establishment there is always a potential for cross contamination to
occur. While we endeavour to prevent this as far as possible, the nature of allergens means we cannot fully

guarantee that cross contamination has not occurred. All calories shown are representative per portion.
Adults need around 2000 kcal a day
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