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On Arrival
Glass of Prosecco

Starters

French onion Soup
King Prawns & Salmon Tartare on Lemon & Garlic Mayo
Chicken Liver Parfait with Cranberry Compote & Sourdough
Smoky Tomato & Vegetable Tart on Pesto
Baked Camembert cheese with Cranberry Sauce
Mains
Turkey Breast Roulad Stuffed with Herbs, Stuffing on Gravy
served with Vegetables & Roast Poatoes
Slow Roasted Welsh Striploin of Beef, Gravy and Vegetables
Seabass & Salmon Duo Oven Baked , Bernaise Sauce Served
‘With Rosemarie Roast Potatoes
Slow Cooked Duck Confit on Red Wine Sauce Served With
Asparagus And Mash Potatoes
Chestnut, Spinach & Blue Cheese Wellington On Gravy Served
‘With Broccoli and Mash Potatoes.

Pre Dessert

Limoncello Sorbet

Desserts

Christmas Pudding
Homemade Tiramisu - Créme Brulee -- Biscoff Cheesecake
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