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-r:'{ g Appetizers
) Brie and cranberry filo parcels.
Lincolnshire sausage bon bons with a wholegrain mustard dip.
My Starters:
‘ Smoked Salmon Terrine
with a lemon & caper, dill, cream cheese filling served with a rocket and peanut salad finished
with tomato and spring onion dressing.
Lincolnshire Sausage Scotch Egg
served with leek, bacon and wholegrain mustard cream sauce.
Butternut squash, Chilli & Red Pepper Arancini
served with salsa verde & crispy parmesan rounds.
Mains:
3 Bird Roast
Turkey, Goose, Chicken
with cranberry stuffing fondant potato, honey roast carrots, parsnip puree, turkey jus &
Yorkshire pudding.
Strip Loin of Beef
with dauphinoise potatoes, sautéed brussels sprouts with crispy bacon finished with a
wild mushroom & tarragon sauce.

Pan Fried Seabass
with pomme puree, roasted red peppers & wilted spinach finished with a basil butter
o sauce. )
' Roasted Butternut Squash, Sage and Mozzarella Arancini : fﬁ
g *  with a spiced tomato salsa and red pepper aioli.
Desserts: :

Advocate Christmas Pudding
with mince pie ice cream & brandy orange marmalade. g
Chocolate Orange Mousse Cake %
with clotted cream & chocolate orange snow. o :
Lemon Meringue Baked Alaska ¢ smg ]
with raspberry jam & white chocolate sauce. Ty e
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