
MENU	
  1	
  	
  

(This	
  is	
  the	
  menu	
  included	
  in	
  Package	
  1	
  &	
  3)	
  

STARTER	
  

Honeydew	
  melon	
  fan	
  and	
  cured	
  Parma	
  ham	
  

Garnished	
  with	
  seasonal	
  berries	
  and	
  raspberry	
  coulis	
  

MAIN	
  COURSE	
  

Roast	
  Norfolk	
  turkey	
  

Served	
  with	
  traditional	
  trimmings,	
  vegetables	
  and	
  potatoes	
  

DESSERT	
  

Christmas	
  pudding	
  

Served	
  with	
  brandy	
  sauce	
  

Tea,	
  coffee	
  and	
  mince	
  pies	
  

	
  

MENU	
  2*	
  

	
  

STARTER	
  

Scottish	
  smoked	
  salmon	
  

Served	
  with	
  traditional	
  accompaniments	
  

MAIN	
  COURSE	
  

Herb-­‐crusted	
  rack	
  of	
  English	
  lamb	
  

Topped	
  with	
  English	
  mustard	
  and	
  served	
  with	
  Mediterranean	
  

vegetables,	
  dauphinoise	
  potatoes	
  and	
  lamb	
  jus	
  

DESSERT	
  

Passion	
  fruit	
  Bavarois	
  

Served	
  with	
  a	
  raspberry	
  coulis	
  

Tea,	
  coffee	
  and	
  mince	
  pies	
  

These	
  can	
  be	
  added	
  to	
  your	
  choice	
  of	
  package	
  for	
  £	
  7.50	
  



per	
  person	
  and	
  are	
  subject	
  to	
  minimum/maximum	
  numbers.	
  

	
  

MENU	
  3*	
  

STARTER	
  

Ocean	
  fresh	
  steamed	
  prawns	
  

Served	
  on	
  a	
  mango	
  and	
  mixed	
  leaf	
  salad	
  

dressed	
  with	
  marie	
  rose	
  sauce	
  

Champagne	
  sorbet	
  

MAIN	
  COURSE	
  

Beef	
  Wellington	
  

Wrapped	
  in	
  puff	
  pastry	
  with	
  foie	
  gras	
  and	
  mushroom	
  duxelle,	
  

accompanied	
  by	
  baby	
  vegetables,	
  château	
  potatoes	
  and	
  Madeira	
  jus	
  

DESSERT	
  

Chocolate	
  fudge	
  cake	
  

With	
  chocolate	
  sauce	
  and	
  vanilla	
  cream	
  

Tea	
  or	
  coffee	
  

Petit	
  fours	
  

*These	
  can	
  be	
  added	
  to	
  your	
  choice	
  of	
  package	
  for	
  £	
  10	
  

per	
  person	
  and	
  are	
  subject	
  to	
  minimum/maximum	
  numbers.	
  

	
  

VEGETARIAN	
  OPTIONS	
  

STARTERS	
  

Tomato	
  and	
  mozzarella	
  timbale	
  

Served	
  on	
  a	
  bed	
  of	
  seasonal	
  leaves	
  with	
  basil	
  pesto	
  and	
  balsamic	
  vinaigrette	
  

Aubergine	
  and	
  vegetable	
  terrine	
  

Accompanied	
  by	
  a	
  seasonal	
  salad	
  with	
  sweet	
  pepper	
  coulis	
  

MAINS	
  



Roasted	
  Mediterranean	
  vegetables	
  

Served	
  on	
  a	
  bed	
  of	
  pasta,	
  red	
  onions	
  and	
  coriander	
  

Asparagus	
  risotto	
  and	
  roasted	
  bell	
  pepper	
  

Served	
  with	
  creamed	
  leeks	
  and	
  tarragon	
  

Fresh	
  tagliatelle	
  with	
  asparagus	
  

Served	
  with	
  a	
  cream	
  sauce	
  and	
  goat’s	
  cheese	
  

Baked	
  aubergine	
  with	
  wild	
  mushroom	
  risotto	
  

Served	
  with	
  basil	
  and	
  tomato	
  pesto,	
  served	
  with	
  parmesan	
  crisps	
  

	
  

	
  

PACKAGE	
  SUPPLEMENTS**	
  

Mulled	
  wine	
  

Magician	
  

Chocolate	
  fountain	
  

Tarot	
  card	
  reading	
  

Casino	
  

Interactive	
  gaming	
  experiences	
  

Impersonator	
  

Caricaturists	
  

Tribute	
  bands	
  

Ice	
  sculptures	
  

Audio-­‐visual	
  equipment	
  hire	
  

Full	
  event	
  theming	
  

**Please	
  note	
  that	
  this	
  list	
  is	
  not	
  exhaustive	
  

and	
  additional	
  supplement	
  requests	
  

can	
  be	
  catered	
  	
  


