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PARTY
MENU
Speciality Home-made Soup
served piping hot with half baguette and butter
Pork and Apple Roulade
served on a bed of salad leaves and home-made spicy fruit marmalade
Melon with Champagne Sorbet
honeydew, Galia and watermelon soaked in red wine and a hint of mint, served with Champagne sorbet
Black Pudding Parcels
lightly fried in filo pastry, served with red onion marmalade and balsamic dressing
xxxx
Traditional Roast Turkey
Breast of turkey, boiled and roast potatoes, chipolatas, stuffing, sprouts, carrots, gravy and cranberry sauce
Haunch of Venison
served on a bed of fondant potatoes, finished with a wild berry sauce
Salmon Fillet
pan fried, served on a bed of caramalised cherry tomatoes, finished with Bearnaise sauce
Ribeye Steak
8oz Steak, cooked to your liking, served with tomato, onion rings and mushrooms with a choice of peppercorn or Diane sauce
Sweet 'n' Sour Vegetable Parcels
baby roasted vegetables, bound with sweet n sour sauce, wrapped in puff pastry
xxxx
Christmas Pudding
The rich, traditional Christmas favourite served with cream or brandy sauce
Chocolate and Cointreau Cheesecake
served with caramelised oranges
Strawberrry Towers
Fresh strawberries, layered with home-made shortbread and Chantilly cream, served with Ice-cream
Sticky Toffee Pudding
Toffee sponge and toffee sauce, served with Chantilly cream or luxury ice-cream
Apple & Honey Crumble
sauteed Bramley apples with a hint of cinnamon, topped with honey and oat crumble
xxxx Tea or Coffee and home-made shortbread and chocolate mint wafer
