
Christmas dinner 2009
one selection from each course 

Starters
Prawn cocktail

Ardennes pate with plums & brandy 
Spicy parsnip soup

Mains
Roast turkey, stuffing & chipolatas, served with roast potatoes, parsnips & winter vegetables

Medtarian vegatables & goat’s cheese tart
Salmon fillet served with hollandaise sauce

Rump steak with brandy &  peppercorn sauce

Desserts
Christmas pudding

Sticky toffee pudding
Mini mince pies
Chocolate bomb

£15 per guest
Minimum group size of 10

Please let us know if you have and dietary requirements or preferences

How about a drink reception?
Champage reception £5 per guest

Sparkling wine all round  £3.50 per guest
Cocktail reception £3 per guest


