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Oj.am/)le @inner O/I/lenu

Homemade roasSt butternut Squash, chifi & cocorut Soup

(reamy chicken & musShroom vof au vent wiith crisSpy
bacon fardons

Garfic muShrooms wdith Seasonal Safad & bajSamic dreSSing

GOfden fried brie wdith poached pear & cranberry Sauce ona
bed of mixed Burren feaveS

RoaSt top rib Of IriSh beef wlith YorkShire puddiig & a rich
cabernet Sauce on a bed of horSeradiSh mash

Roast turkey & ham Served wiith pigs i bankets, homemade
StUfFing and a red wsine Jus

Half roast duck with braiSed red cabbage & pium Sauce ona
bed of creamy mash

Sajmon & cod en croute udith a femon & dilf Sauce

vegetable korma wiith aromatic basSmati rice & raan bread

Bread & Butter Pudding usith a brandy cusStard

ChriStmas pudding Served wsith a brandy cusStard &
french vanifla bean ice cream

APPle pie wiith red berry coulis, brandy cusStard and ice
cream

Tea or freShly breuded coffee

3 CourSe wiith tea or coffee £€40.00
2 CourSe wdith tea or coffee £€35.00

*ProSecco reception on arrival for groups
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