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christmas party menu

The finest places to eat. drink. stay.

to start you off...

A salad of toasted goat’s cheese on a walnut bread croute with baby leaf salad & balsamic dressing *

French onion soup with gruyere toasts *

A terrine of duck livers, pistachio nuts & wild mushrooms wrapped in pancetta with Cumberland sauce

A platter of smoked fish – salmon, shell on prawns, trout, mackerel, sprats & eel with a mild horseradish relish

A gateau of peeled prawns, king prawns & crayfish tails in cocktail sauce on a rocket salad

caught in the middle...

Traditional roast turkey & accompaniments

Teriyaki grilled salmon fillet on a wild mushroom risotto

Grilled middle cut of cod on leaf spinach with lime butter sauce

Roast rump of lamb with honeyed parsnips & leek & potato mash with red wine gravy

Pan-fried sirloin steak with french fried onion rings, fat chips & field mushroom

Field mushroom ‘Wellington’ – large field mushroom stuffed with leaf spinach & gruyere cheese in gruyere sauce *

what’s for pudding...

Chris Oakley’s superb Christmas pudding with brandy cream

Bailey’s & white chocolate cheesecake

A selection of homemade sorbets or ice-creams (please choose)

Cinnamon pannacotta with red wine poached pears & clotted cream

A selection of cheeses with biscuits, apple & celery

Tea or Cafetiere of coffee with festive petit fours

* Vegetarian option
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