ANGUS CARDIAC GROUP

MENU FOR CHRISTMAS LUNCH
Links Hotel, Montrose 12.30 for 1.00pm
Thursday 13™ December 2007

MENU CHOICES

STARTERS

Cream of Winter Vegetable Soup

Prawn Cocktail with a Marie rose sauce

Chicken Liver and cranberry parfait served with apple and plum
chutney

MAIN COURSE

Turkey served with a cream of tarragon sauce with a mushroom,
celery, onion, chestnut and bacon oatmeal stuffing

Braised Aberdeen Rib Eye Steak served in a red wine sauce

Poached Scottish Salmon served with a light hollandaise sauce
with chives and lemon

Roast Winter vegetable risotto with fomato and red pepper,
pesto and fresh parmesan shavings

Medley of vegetables with roast potatoes

PUDDINGS

Traditional Christmas Pudding and brandy sauce with vanilla
cream

Chocolate Tartlette served with an orange creme anglaise and
whipped cream

Scottish Cheeses and Oatcakes

Freshly Filtered Coffee or Tea and Mints




