PROPOSED CHRISTMAS MENUS
Starters:
· Cured Irish Salmon with a Roast Beetroot and Rocket Salad with Citrus Dressing and Guinness Soda Bread.

· Slow Roasted Vine Tomato and Goats Cheese Tartlet with Pesto dressed salad. (V)
· Trio of Melon with Roast Figs and Cinnamon Syrup
· Watermelon and Feta Salad with a Pomegranate and Mint Dressing 

· Pressed Ham Hock and Guinea Fowl Terrine with Picalilli and Toasted Foccacia
· Sweet Potato and Coconut Soup scented with Cumin.
· Roast Tomato and Tarragon Soup with Herb Toast.
Select two starters
Main Course:
· Traditional Roast Stuffed Turkey and Ham with Cranberry Gravy, dressed with Chipolatas and Roasted Root Vegetables.

· Supreme of Corn Fed Chicken stuffed with a Basil and Cream Cheese Mousse, served with a Wild Mushroom Ragout on a bed of Creamy Mashed Potato.

· Herb Crusted Oven Baked Fillet of Salmon, with Creamed Spinach and Leek and a Lemon Butter Sauce.
· Grilled Fillet of Seabass with on a bed of Creamy Mash with a Garlic and and Dill Butter 
· Baked Feta Cheese and Roast Fennell Filo Parcel. (V)
· Spiced Roasted Butternut squash Strudel with a Crème Fraiche dressing served on Sweet Braised red cabbage
· Slow Roasted Duck Breast with Moreno Cherry Sauce with Roasted Root Vegetables with Celeriac Mash.

· Slow Roasted Sirloin of Beef with Roast Garlic and Thyme Mash and Red Wine Jus.
Select three main courses
Desserts:
· Assiette of Desserts – Choice of 3 Tasting Desserts




- Passion Fruit Mousse




- Chocolate Torte




- Berry Teardrop

· Traditional Christmas Pudding with Brandy Cream
Tea and Coffee

