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Oak Smoked Salmon & Prawns  
with dill crème fraîche and granary bread 

Ham Hock Terrine
on a bed of winter leaves, crusty bread and tomato chutney 

Creamed Leek Tartlet
topped with goats cheese, on a bed of rocket with balsamic dressing

�

Tomato and Basil Soup

�

Traditional Roast Turkey
with sage and cranberry stuffing, chipolata, Yorkshire pudding and pan gravy  

Fillet of Salmon
oven baked with a lobster cream sauce 

Cous Cous, Wild Mushrooms and Yorkshire Brie
wrapped in filo pastry with a spicy tomato salsa  

�����������������������������������������������������������������������������

 �

Traditional Christmas Pudding
with rum sauce

Chocolate Profiteroles
with hot chocolate and brandy sauce

Lemon and Lime Cheesecake
on a ginger biscuit base with winter berry compote

�

Coffee and Mince Pies

A non refundable £10.00 deposit is required per person  
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Duo of Melon 
with a passion fruit syrup and winter berry compote 

Tomato and Basil Soup
served with a warm bread roll

Game Pâté
on a bed of mixed leaves with Cumberland sauce and crusty French bread

�

Traditional Roast Turkey
with sage and cranberry stuffing, chipolata, Yorkshire pudding and pan gravy 

Oven Baked Salmon Fillet
with a white wine and dill cream sauce  

Cous Cous, Wild Mushrooms and Yorkshire Brie
wrapped in filo pastry with a spicy tomato salsa  

�����������������������������������������������������������������������������

�

Traditional Christmas Pudding
with rum sauce

Chocolate Profiteroles 
with hot chocolate and brandy sauce

Lemon and Lime Cheesecake
on a ginger biscuit base with winter berry compote

�

Coffee and Mince Pies 

A non refundable £10.00 deposit is required per person

ch
ri

st
m

a
s 

lu
n

ch

pa
rt

y 
to

 p
a

rt
y 

n
ig

h
ts

Christmas Lunch Party to Party Nights
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Oak Smoked Salmon & Prawns  
with dill crème fraîche and granary bread

Ham Hock Terrine
on a bed of winter leaves, crusty bread and tomato chutney  

Creamed Leek Tartlet
topped with goats cheese, on a bed of rocket with balsamic dressing

�

Tomato and Basil Soup

�

Traditional Roast Turkey
with sage and cranberry stuffing, chipolata, Yorkshire pudding and pan gravy  

Fillet of Salmon
oven baked with a lobster cream sauce 

Cous Cous, Wild Mushrooms and Yorkshire Brie
wrapped in filo pastry with a spicy tomato salsa  
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�

Traditional Christmas Pudding
with rum sauce

Chocolate Profiteroles
with hot chocolate and brandy sauce

Lemon and Lime Cheesecake
on a ginger biscuit base with winter berry compote

 �

Coffee and Mince Pies  

A non refundable £20.00 deposit is required per person
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= £20.95 = £24.95 = £29.95
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Christmas "All Inclusive" Party Nights Party to Party Nights

= £60.00
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Christmas "All Inclusive"
Party Nights

= £20.95
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January 2011 Dates

Nov Dec


