Christmas Party Nights 2013
Starters
Home Made Tarrine of Foie Gras 

served with cumberland sauce, crispy toast & hint of truffle oil
Or

Mediterranean Spring Roll 

on a bed of baba ganoush & baby leaves salad served with mango sweet chili sauce
Or

King Prawn Cocktail

boiled king prawns on a mild star anise court-bouillon, crispy lettuce base and a marie rose sauce with a touch of fresh tarragon

Mains
Traditional Turkey 
served with a sage & onion stuffing and all the trimmings

Or

Individual Beef Wellington
served with a thyme & port jus, chateau potatoes & oven cooked root vegetables

Or

Poached Salmon Tournedos
filled with scallop mousse ,lime & saffron hollandaise champ potatoes & vegetables

Or
Green Asparagus Risotto 

served with smoked parmesan

Desserts
Christmas Pudding
served with brandy custard

Or

Turron Crème Brule
served with almond essence & Chantilly

Or
Fresh Fruit Carpaccio
served with muscovado syrup & vanilla ice cream 
