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 Homemade Roast Butternut Squash and Garlic Soup 
 with Mozzarella Croutons and chopped Basil 

 
 Layered Pork and Chicken Parfait with a Sweet Cranberry topping 

 served on toasted Ciabatta and a Beetroot Relish 
 

 Crayfish Tails, Sun Blushed Tomato, Black Olive and Curly Endive Salad 
 

 YÜÉÅ g{x VtÜäxÜç‹ 
 

 Traditional Roast Norfolk Turkey Breast with Chipolatas 
 wrapped in Bacon, Chestnut and Sage Stuffing Balls and Cranberry 

Sauce 
 

 Succulent Roast Loin of British Pork with all the Festive Trimmings 
 

Baked Cod Supreme lightly coated in cracked Pepper  
served with Sweet Potato and a Sage and Chive Butter Sauce 

 
 Pimento Pepper, Spring Green and Leek Risotto 
 accompanied by Parmesan Biscuits and Truffle Oil 

 
 *************************** 

 
 Traditional Christmas Pudding with Brandy Sauce 

 
 Double Chocolate and Whisky Torte 

 
 Lemon and Ginger Shortcake Bavarois 

 
 *************************** 

 
 Fresh Coffee and Mince Pies 
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