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lunch M

R 295.00 p/p

Incl. Hats & Crackers, Homemade Egg Nog /Juice on arrival

Sy

Thick Cauliflower Soup with smoked Salmon

Stttz and 2

Calamari Rings with Saffron & Garlic Vinaigrette
Sweet Chilli marinated Mussels
Greek Salad Station with Garden Greens, Tomatoes, English Cucumber,

sliced Peppers, shaved Onions, Feta cubes and black Olives
Italian Herb Dressing, Mango Dressing, Red Wine Vinaigretre

Pickled Beef Tongue with a Cumberland Sauce

Champaign marinated Beetroot Salad with Apples
Curried Baby Potato Salad with Tarragon

Carery

Sage and Onion stuffed whole Turkey with a Rum and Raisin Jus
Honey and Pineapple glazed Gammon with Apple Sauce
Oven roasted Beef in a Rosemary and Mustard Crust
Oven roasted Potatoes in Herb Butter

ot Lishes

Braised Red Cabbage with Cranberry Sauce
Sautéed Brussels Sprouts
Potato and Mascarpone Mash
Grilled Line Fish topped with Herpb Crust on sautéed Baby Marrows
Baked Spinach, Mozzarella Cheese and Tomato Pancakes
Pilaf Rice with Bell Peppers

Lossorts

Christmas Pudding with Créme Anglaise
Traditional Christmas Mince Pies
Fresh baked Apple Strudel with Custard Sauce
Homemade Fruit Salad with fresh Mint
Rich dark Chocolate Mousse with Marshmallows & Berry Sauce
lce Cream with a Variety of Condiments
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