-

Starters
Cream of Watercress with Croutons
Tiger King Prawns Served on a Bed of
Scottish Salmon & Salad

The

Hotel and Restaurant

Main Course

Traditional Turkey Stuffed with Minced
Beef and Olives
Served with Vegetables & Port Sauce
Monk Fosh
Served with Fennel Mashed Sweet
Potatoes & White Wine Tarragon Sauce
Roasted Red Peppers Stuffed with

Starters
Cream of Watercress with Croutons
Salmon & Crab Fish Cake with Mixed Herbs Volute
Grilled Goats Cheese Salad & Roasted Red Pepper

Sauce Couscous
inter Salad composed of Poached Pear, Roast Nuts Served with Mixed Green Salad
& Roquefort

rtuguese Saute Chorizo with Onion Rings & Salad Desserts
Homemade Christmas Pudding
Served with Brandy Butter
. Selection of Cheese

Served with Grapes, Celery & Biscuits
Real Italian Amaretto Tiramisu

Main Course
an Fried Turkey Escalope with Orange, Cranberry &
Port Sauce
Roast Rump of Lamb with Mint Butter Sauce
Braised Sirloin Steak & Red Wine Sauce
Oven Roastad Fillet of Scottish Salmon & Dill Sauce
Red Onion Brie Tart & Rich Tomato Sauce

Only £44.95 Per Person

Desserts

Traditional Portuguese Custard Cake with Forest
Fruits & Gnnamon
Warm Apple Tart Tatin with Caramel Sauce

& Vanilla Ice Cream ) . Package includes:
Cheese Plate, Grapes, Biscuits & Celery 60 Day Guests & 100 Evening guests
Homemade Dark Chocolate Mousse Glass of wine / orange juice on arrival

Three course Meal plus Wedding Cake
A glass of sparkling wine for the toast

Room Hire & White
table linen

with

mary Potatoes and Mome Cut ChHibs as 3 side orde

Lunch / 3 Course £15. 95
Dinner / 3 Course £25.95




