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Celebrations Cbrul‘mm *%Q
Melon and Mandarin Cocktail Menu

Creamy Garlic Mushrooms on a Pesto Crouto@PN:>
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North Atlantic Prawns with a Marie Rose Sauce on a Tattie Salad Bed
Mediterranean Vegetable Pinwheel with a Tomato and Basil Sauce
Good Old Lentil Soup
Fillet of Sole with a Mornay Sauce
Traditional Roast Turkey with all the Trimmings and Oatmeal Stuffing
Home Cooked Beef Steak Pie
Supreme of Chicken with a Creamy Leek and Bacon Sauce
Vegetable Arancini : Breaded Risotto of Peas, Mushrooms and Peppers
with a Chilli Passata Sauce
Gingerbread Sundae: Crunchy Ginger with Ice Cream and Ginger Sauce
Mango and Passionfruit Cheesecake
Homemade Christmas Dumpling and Brandy Custard
Chocolate Orange Brownie Dessert
Plate of Cheese and Biscuits
Coffee with Homemade Fudge

; £21.95 01779 472391

,gg Plus — if you have been GOOD - ish
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T There may be a visit from SANTA !l



