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3 Courses

Stanters
Spiced sweet potato soup served with crusty Ciabatta
Smoked mackerel fishcakes on a bed of beetroot salad

Chicken liver paté served with salt and peppered crostini and
red onion marmalade

Traditional prawn cocktail
OV ain disties

Traditional sliced roast butter turkey
Slow roasted topside of beef
Honey roasted gammon
Nutless roast slice (GF)

Cajun spiced sweet potato roulade(v)

Desserts

Traditional Christmas pudding topped with brandy sauce

Traditional ultimate sherry trifle with Sherry custard and
Amaretto biscuits base

Strawberry Cheesecake, Vanilla Cheesecake




