SATURDAY 14TH DECEMBER 2024

£15 NON REFUNABLE DEPOSIT TAKEN ON BOOKING AND FULL PAYMENT ONE
WEEK BEFORE.

6PM ARRIVAL RECEPTION
WITH A GLASS OF Fl2z

/PM FESTIVE THREE COURSE MEAL

DJ ENTERTAINMENT ALONGISDE A
SELECTION OF CASINO TABLES

MIDNIGHT FINISH

£S0p/p



Gfhos

To Start

— Chicken and smoked hamhock terrine with crostinis and cider

apple chutney (gf) (A)
Cream of parsnip soup with white petit pain (df/gf/v/ve) (B)
Traditional Prawn cocktail with farmhouse bread (gf) (C)
For Main

Sliced roast Turkey served with roast potatoes, Yorkshire pudding and seasonal

vegetables (gf/df) (E)

Sliced roast Beef served with roast potatoes, Yorkshire pudding and seasonal

vegetables (gf/df) (F)

Salmon & spinach Wellington with a creamy dill sauce served with
seasonal vegetables and roast potatoes (gf)

Butternut squash, lentil and almond Wellington served with
seasonal vegetables and roast potatoes (v/ve) (H)

Pigs in blankets, stuffing and gravy will be served to all tables
To Finish
Traditional Christmas pudding with brandy sauce (df/gfivive) (1)

Chocolate fondant pudding with chantilly cream (gffv) (3)

Festive cheese, crackers, grapes & chutney (K)

Champagne Sorbet (gf/ve/v) (L)

V=Vegetarian VE=Vegan DF=Dairy Free GF=Gluten Free =§<.



