AVAILABLE 25TH DECEMBER 2021
ROYAL NATIONAL HOTEL

3 COURSE BUFFET £45.00
PRICE PER PERSON, INCLUDING 1/2 BOTTLE HOUSE WINE

To Start

Salad Bar to Include
Caramelised Onion & Potato Salad (V)
Quinoa Salad, Tender Stem Broccoli, Pomegranate, Sliced Almonds (V)
Roquefort & Pear Salad with Cranberries (V)
Cous Cous, Grilled Halloumi, Roasted Sweet Potato (V)
Mixed Baby Leaves (V)

Charcuterie Board to Include
Smoked Chicken Breast, Danish Salami, Mortadella, & Honey Roast Ham
Pickled Vegetables, Chargrilled Peppers, Cornichons, Marinated Artichoke, Olives (V)

Main Courses

Traditional Oven Roast Turkey
Sage and Onion Stuffing, Chipolatas wrapped in Bacon, Cranberry sauce, traditional Gravy
Roast Striploin of Beef
Yorkshire pudding, Pan Gravy, Horseradish Cream
Pan Fried Salmon Fillet
Crushed New Potatoes, Lemon Butter, Steamed Asparagus
Pumpkin & Sage Ravioli (V)
Roasted Tomato & Red Pepper Veloute

Vegetable Selection to Include
Thyme Roast Potatoes, Honeyed Parsnips, Steamed Broccoli, Cauliflower, Brussel Sprouts, Chanternay Carrots

Desserts

Traditional Christmas Pudding, Brandy Sauce
Assorted Christmas Selection | Fresh Fruit Salad | Mince Pies

Please inform a member of staff if you have a food allergy or intolerance.




