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CHRISTMAS PARTY MENU

STARTERS

HOT SMOKED SALMON PATE WITH PICKLED CUCUMBER,
HORSERADISH CREAM & TOASTED BRIOCHE (MGF)

CREAMY MUSHROOMS IN A GARLIC & PARMESAN SAUCE
SERVED IN A PUFF PASTRY CASE (MGF)

ANTI PASTO
SELECTION OF ITALIAN CURED MEATS, OLIVES, PICCALILLI

& CRUSTY BREAD (MGF)

MAIN COURSE

ROAST TURKEY SERVED WITH ALL THE
TRADITIONAL TRIMMINGS (MGF)

PAN FRIED SEA BASS, LEMON & CAPER SAUCE,
POTATO GRATIN, STIRFRY VEGETABLES (GF)

BUTTERNUT SQUASH, KALE & APRICOT ROAST (GF)

DESSERTS

CHOCOLATE TRIO DESSERTS

CHRISTMAS PUDDING WITH BRANDY SAUCE

FOOD ALLERGY INFORMATION

PLEASE DO NOT HESITATE TO ASK ABOUT ANY INGREDIENTS,  IN ANY OF OUR MENU ITEMS.
YOUR WAITING STAFF CAN PROVIDE DETAILED INFORMATION WITH REGARDS TO FOOD ALLERGIES ON REQUEST

*(GF)  INDICATES FOOD WHICH HAS BEEN MADE WITH INGREDIENTS NOT CONTAINING GLUTEN
* (MGF) INDICATES ITEM CAN BE MADE USING GLUTEN FREE INGREDIENTS,  PLEASE ASK WAITING STAFF IF REQUIRED
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