
M E N U

STARTERS
Salmon Ri l lettes  with  Horserad ish  Cream,  Keta  Roe ,  Herb  Oi l  and

Melba  Toast

Smoked Ham Hock &  Chicken Terr ine  w i th  Tarragon Emuls ion ,
Sourdough Crouton  and  F ig  Chutney

Parsnip  Velouté  w i th  P ick led  Pear ,  Toasted  Haze lnuts  and  Pars ley
Oi l

MAINS
Turkey  Breast  w i th  P igs  in  B lankets ,  Trad i t iona l  Tr immings ,

Cranberry  Sauce  and  Turkey  Jus

Cod F i l let  w i th  Fondant  Potato ,  Conf i t  H isp i  Cabbage  and
Boui l l aba isse  Sauce

Nut  Roast  with  Trad i t iona l  Tr immings ,  Cranberry  Sauce  and
Vegetab le  Jus

DESSERTS
Vani l la-Poached  Pear  w i th  Caramel i sed  Puf f  Pastry  Shards ,  Go ld

Leaf  and  Caramel  Sauce

Tradit ional  Homemade Christmas  Pudding  with  Brandy  Crème
Angla i se  and  Mixed  Fru i ts

Salted  Caramel  Tart  w i th  Vani l l a  Ice  Cream and  Sweet  Pastry  Base

C H R I S T M A S  P A R T Y
N I G H T


	MENU
	CHRISTMAS PARTY NIGHT
	STARTERS
	MAINS
	DESSERTS


