18.06.10

Christmas Menu 2010
Starters
Prawn and Eyemouth Crab Cocktail with a Marie Rose Sauce 
Winter Vegetable Soup 
Chicken, Leek and Pancetta Terrine, served with a Plum Chutney
Canteloupe and Galia Melon garnished with Fresh Berries and a Malibu Sabayon
Main Courses
Roast Topside of Cumbrian Fell Bred Beef, with a Red Wine and Thyme Jus
Pan Fried North Sea Halibut Steak with a White Wine, Spring Onion and Chervil Cream Sauce
Roast Loin of Cartmel Venison laid on a Wild Mushroom, Rosemary and Port Wine Jus
Roast Crown of Turkey Garnished with Apricot and Hazelnut Stuffing, Chipolatas and Bread Sauce
Vegetable and Nut Wellington with Tomato and Basil Sauce
Puddings
Strawberry Shortbread with Chantilly Cream and Warm Butterscotch Sauce
Sticky Toffee Pudding Served with Lakeland Vanilla Ice Cream
Dark Chocolate Fondant laced with Orange Liqueur
Rich Gourmet Christmas Pudding served with Brandy Cream
Cheeseboard Option Supplementary £2.00 per Person
£25.95 Per Person or £19.95 for 2 Courses
Prices inclusive of DJ available
Luxury Buffets with / without DJ also available

