iy Christmas Party Menu

o i ; Starters
Dy S Breaded Mushrooms (V)
Breaded Mushrooms served with a garlic aioli sauce

Chicken Liver Pate (GFA)
Smooth chicken liver pate served with toasted Ciabatta,
red onion marmalade

Soup - Leek & Potato Soup (VG) (GFA)
Soup served with a warm roll and butter

Main Courses

Turkey
Traditional roast turkey served with pigs in blankets & stuffing

Poached Salmon Fillet (V) (GF)
Poached Salmon Fillet, served with a bearnaise sauce

Beetroot Wellington (VG)
Vegan Wellington with Beetroot, onion & soya mince filling
wrapped in puff pastry

All will be plated with roasted potatoes & parsnips.
A medley of seasonal vegetables — carrots, brussel sprouts, diced swede
Served with Gravy (VG)

Desserts

Chocolate Orange Torte (VG) (GF)
Gluten Free sweet pastry filled with dark chocolate, coconut milk & orange

Apple Pie
A Slice of warm Apple pie served with creme anglaise

Christmas Pudding (V)
A slice of Christmas pudding served with creme anglaise
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