
CHR ISTMAS MENU

Christmas Pudding
Served with brandy cream

Served with chantilly cream

STARTERS

Duck & Orange Pate

Bacon Wrapped Turkey Ballotine

Served with hoisin sauce

Curried Pumpkin & Sweet Potato Soup

Served with roast potatoes, honey roasted vegetables, port braised
red cabbage, chestnut brussels sprouts and cranberry sauce

Festive Salmon En Croute

MAIN DISHES

DESSERTS

Served with spiced cranberry chutney and toasted
ciabatta

Served with toasted ciabatta, chive oil and creme
friache

Duck Spring Rolls

Served with beetroot, fennel and walnut salad,
new potatoes and a dill beurre blanc

Butternut Squash & Goats Cheese Risotto
Served with pine nuts

Slow Cooked Beef Brisket

Chocolate & Orange Tart

Honeycomb Cheesecake

Served with roast potatoes, honey roasted vegetables, port braised
red cabbage, chestnut brussels sprouts and cranberry sauce

Served with salted caramel sauce and ice
cream

Salted Caramel yorkshire pudding
Served with vanilla ice cream

£40 .00  PER  PERSON /  £ 1 5 .00  DEPOS I T  PER  PERSON


