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« SPICED PARSNIP & CARROT SOUP (VG) (V) ®
Topped. with herbed croutons :
. CHARCUTERIE BOARD
Prosciutto, salomi with olives, cherry tomatoes & breaksticks
. HAM HOCR & PEA TERRINE
Apple ale chutney & crusty cichatta
. PRAWN & AVOCADO COCKTAIL
Placed. on. o bed, of baby gem. lettuce

. MANGO AND BRIE PARCELS (V)
Served. on. side of baby gem. lettuce & cranberry sauce

Desserts

CHRISTMAS PUDDING
Individual pudding served. with brandy sauce

. ROAST TURREY WITH TRIMMINGS
Traditional roast turkey served with seasonal veg & grovy

«  VEGETABLE SLICE WITH TRIMMINGS (VG) (V) '

Savoury mix of rice, mushroom & soys, mince with seasonal veg

FESTIVE WELLY BURGER
Ba‘.butgu with pigs inblankets, Brie sweet chilli & cranberry glaze

served with roast potatoes & gravy dip
. LEMON & PEPPER SALMON FILLETS
Seasoned. salmon Jillet drizzled. in lemon. dill butter

BEEF BOURGUIGNON
1 Jrench stew of beef, wine, stock. & seasonal vegetables

BLACR FOREST FUDGE CARE (VG) '
Dusted with icing suger :

RASPBERRY AND WHITE CHOCOLATE ROULADE
Served. With double cream

HOMEMADE SHERRY TRIFLE
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* To book péease.cau
01151 820539 .




