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Canapes on armival

FIRST COURSE

Chicken liver and brandy parfait
Toasted ciabatta, redcurrant and orange

Gorgonzola and onion tartlet (v)
Spiced tomato chutney

Roasted red pepper and tomato soup (v)
Warm Italian breads

Smoked salmon roulade
Lemon and chive dressing

MAIN COURSE

Roasted Turkey and Sugar baked Gammon Homemade nut and vegetable roulade

Served with all the timmings

Pan fried halibut
Romesco sauce, layered potatoes,
chargrilled asparagus

All the trimmings

Succulent beef wellington
Fondant potato, confit carrot
Silver skin onion, Madeira jus

DESSERT COURSE

Mulled seasonal fruit cheesecake

Traditional xmas pudding
Hot brandy sauce

Sticky toffee pudding
Hot caramel sauce, vanilla ice cream

Italian cheeses
chutney, celery, crackers, grapes
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