Thc Festive Season

[T ntrée

[Jomemade tomato & basil soup
accomPanied with Freshlg baked bread rolls.

Main Course

Roast tur!«:g, chipolata and bacon roll
with seasoned gi”ing and dressed with the
gravy of the roast. Complimentec{ }33 roast
Potatoes, seasonal vegetables and

traditional accomPaniments‘

Dcsscrt
Cl‘lristmas Pudding with brandg custard.

T o Finish

Warm mince Pies & branclg butter.
Tea & coffee.

$29 per person

Cclebration Dinner

F|ease select one from the go”owing:

[T ntrée
Oxtail & Shcrry SOUP.

Canta|ouPe, melon & Prawn Cocktail.

Main Course

Roas’c tur!«:g, chipolata and bacon roll
with seasoned Fi”ing and dressed with
the gravy of the roast.

Grilled T asmanian salmon fillet

with hollandaise sauce & asparagus.

Both dishes comPIimented }33 roast
Potatocs, seasonal vegctablcs and

traditional accomPaniments.

Dcsscr‘t
Christmas Pudding with brandﬁ custard.

To Finish

Warm mince pies & branclg hutter.
Teas coffee. a“‘:e

$§5Pcr person

Christma:% Buffet

To include the Fo"owing:

Minestrone SOUP with home~st3|e
baked bread rolls.

Roast ’curkcg, clﬂipo]ata and bacon roll with
scasoned Fi”ing and dressed

with the gravy of the roast.
Slow roasted beef with Yorkshire pudding,
(oronation chicken and rice.
Seasonal Vegetables and roasted

Potatoes comPlimentec{ with traditional

accompanimcr\ts.

Christmas Fudding with brandy custard.

Tiramisu (Gateaux.

$§§Per person

Christmas Feast
.

To include the Fo”owing:
Roast turl(eg with cranberries.

Slow roasted toPside of beef crusted with

seeded mustard.
Hone mustard glazed ham.
Y g
FPoached salmon with prawns.
P
T raditional garc{en salad.
Fotato & bacon salad.
Mediterranean vcgetch & pasta salad.

Thai \/cgetablc Salad.

Contincntal cheeseboard with seasonal

fruits and assorted savoury biscuits.

Selection of individual dcs%rts.

$§5Per person




