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STARTER
Homemade creamy mushroom soup 
A rich and creamy soup served with a large crouton & warm bread roll and butter
Duo of melon 
Fans of Honeydew and Galia melon served with a raspberry coulis 

MAINS
Traditionally cooked roast breast turkey
Served sage and onion stuffing, cranberry sauce, pigs in blankets and gravy
Pan fried fillet of Salmon 
 Served with a rich creamy hollandaise sauce
Roasted Vegetable tartlet (V)
All of the above will be served with the following –
Roast potatoes
Honey glazed roasted parsnip
Baton carrots
Peas

DESSERT
Traditional Christmas pudding with homemade brandy sauce
Fresh fruit salad with lashings of cream 
