
Christmas Party Menu 2009

Starters

Honey roast parsnip and thyme soup, spiced crème fraiche (v)

Sliced Galia melon, cantaloupe sorbet, fruit compote (v)

Pressed terrine of chicken and wild mushrooms, Priory chutney, toasted brioche

Smoked Scottish salmon, pickled vegetables, citrus dressing

Main courses

Roast Norfolk turkey, sage and onion stuffing, chipolata, cranberry tartlet

Pan fried cannon of lamb, gratin potatoes, roasted roots, redcurrant jus

Grilled fillet of sea bass, fondant potato, balsamic tomatoes, spinach pesto

Caramelised onion tart, roasted squash, baked goats cheese (v)

Desserts

Dark chocolate torte, caramel ice cream, shortbread biscuit

Honey and vanilla cheesecake, poached pear, port syrup

Traditional Christmas pudding, brandy sauce

Selection of British cheeses, quince jelly, water biscuits

Coffee and mince pies


