Title of the menu: Christmas Party Night Menu 

Starter
Curried parsnip soup, finished with crisp apple shards and a swirl of chive cream (NGCI) (VE)

Wild boar & plum pâté, caramelised onion chutney and toasted rye bread

Prawn and crayfish cocktail, bloody Mary-inspired Marie Rose sauce for a vibrant twist on a classic


Main
Roast breast of turkey, sage and cranberry stuffing and chipolata

Oven-roasted fillet of salmon, glazed with honey and Dijon mustard, accompanied by confit onion (NGCI)

Cumin butternut squash & lentil wellington, a blend of cumin-spiced squash and lentils wrapped on golden pastry (VE)

All above served with roast potatoes, parsnips, carrots and sprouts


Dessert 
Traditional Christmas pudding, warm brandy sauce (VE)
Vanilla cheesecake, mulled winter berries (V)
Raspberry & White Chocolate Roulade (NGCI) (V)






