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ROAST PARSNIP & APPLE SOUP (VEGAN)
PRAWN & AVOCADO SALAD
CITRUS DRESSING
(CAN BE SERVED VEGAN)

GARLIC MUSHROOMS
SERVED ON CIABATTA

CHICKEN LIVER PATE, TOASTED BRIOCHE
RED ONION MARMALADE

MAIN COURSES

TRADITIONAL ROAST TURKEY, SAGE AND APRICOT STUFFING, PIGS-IN-BLANKETS,
GRAVY AND CRANBERRY SAUCE

FEATHER BLADE OF BEEF WITH A BUBBLE & SQUEAK CAKE

OVEN ROASTED SALMON
SERVED ON A BED OF LEEKS WITH A DILL AND WHITE WINE SAUCE

BEETROOT, SWEET POTATO, SPINACH AND CELERIAC
RAINBOW-LAYERED VEGAN PIE

ALL SERVED WITH ROAST POTATOES AND SEASONAL VEGETABLES
DESSERTS
CHESTNUT & BRANDY PAVLOVA
CHRISTMAS PUDDING WITH BRANDY SAUCE
MANDARIN & COINTREAU ROULADE
CHOCOLATE ORANGE TART (VEGAN & GLUTEN FREE)

£24.95 PER PERSON WITH DISCO UNTIL MIDNIGHT
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