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Classic British Roast Menu

Canapes:
Smoked Salmon & Cranberry Jam Roses Topped With Caviar
Pork Belly, Celeriac Purée & Chilli Jam Spoons
Grilled Prosciutto Wrapped Asparagus
Gammon & Brie Tarts
Brie & Chive Tarts (V)
Minced Green Olive And Pipped Aioli Bruschetta Bites (V/Ve)Minced green olives, pipped
garlic aioli served on crostini's with balsamic glaze
Starters:
Pumpkin, Carrot & Sweet Potato Soup Topped With Croutons (Ve))Sweet & Creamy

Textured Soup with handmade herby croutons

Prawn Cocktail Glasses Crunchy Romaine Lettuce, Cucumber, Marie Rose & Delicious
Prawns in a Glass
Rosemary & Crushed Hazelnut Camembert
Beetroot, Halloumi, Pomegranate And Dill Salad (V)
Butternut Squash & Pine Nut Risotto
Mains:
Beef Wellington
Tender Cooked Beef In Delicious Golden Pu Pastry, Served with Thyme New Potato...
Herb Roast Turkey Crown
Honey Glazed Gammon
Salmon Wellington
Butternut Squash Wellington (Ve)Served with Gothic Mash, Beetroot Wedges, Glazed
Carrots & Red Wine Gravy
Goats Cheese, Chestnut & Dried Cranberry Parcels (V/Ve)
Desserts:
Gin & Raspberry Chocolate Terrine, Crumbled Amaretti
Xmas Pudding & Brandy Sauce
Sticky Brandy Toee Pudding & Clotted Cream
Chocolate Fondant, Ice Cream & Berries
Luxury Chocolate Brownies & Ginger Bread
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