




Christmas Lunch Menu – Pre order form 

Company Name   ____________                  Contact Number _____________

Date of booking ___/____/____                   Number in Party ______



	Starters
	Mains
	Dessert
	

	





Guest Name
	 Red Mullet 
	Prawn Cocktail
	Pigeon Breast
	Chicken Liver Parfait
	Celeriac Soup 
	Roasted Turkey
	Roast Duck
	Pan Fried Cod
	Seared Sea Bass
	Pithivier
	Apple Tarte Tatin
	Christmas Pudding
	Dark Choc Brownie
	Sticky Pudding
	Cheese Board 
	



Dietary Requirements (if so please state )
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Christmas Party Menu   £36.00 for 3 Course £30.00 for 2 Course


Fillet of Red Mullet with Citrus Segments and an Orange Scented Horseradish Crème Fraiche

Classic Prawn Cocktail in a Bloody Mary Rose Sauce with Crisp Baby Gem Lettuce and a Prawn Cracker

Pan Fried Pigeon Breast over Rocket & Red Onion Salad with Sauce Vierge

Chicken Liver Parfait with Toasted Brioche and Sweet Onion Marmalade

Cream of Celeriac Soup, Lightly Spiced with Cumin and with a Truffle Cheese Straw


*****
Roasted Breast of Turkey with Sage and Thyme Stuffing Wrapped In Bacon, Chipolatas, Duck Fat Roast Potatoes, Shredded Sprouts with Pancetta and a Rich Roast Gravy

Flash Roast Duck Breast with Celeriac Puree, Fondant Potatoes and a Five spice Jus

Pan Fried Cod served with Spiralized Carrots and Courgettes finished with a White Wine Sauce split with Dill Oil

Seared Sea Bass served over Tartare Potatoes finished with Lemon, Dill and White Wine Cream Sauce

Wild Mushroom, Chestnut and Thyme Pithivier served with Saute New Potatoes, Roasted Baby Carrots and a Vegetable Jus

*****
Apple Tarte Tatin with Vanilla Ice Cream and Apple Puree

Boozy Christmas Pudding served with Rum Sauce and Brandy Butter

Dark Chocolate Brownie served with Chocolate Sauce and Vanilla Ice Cream

Sticky Date and Parsnip Pudding with Toffee Sauce, Caramelized Parsnip and Vanilla Ice Cream

Kit Calvert Wensleydale and Port Fed Yorkshire Blue with Cheese and Biscuits and a Cranberry and Orange Chutney
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