
A P P E T I Z E R S

MAIN COURSE

DESSERTS

 Bowl of Warming winter root Vegetable Soup served with Wheaten Bread 

Prawn  and Crab Cocktail with wheaten Bread

Crab  Rangoon cups with sweet and sour sauce

Smooth Duck liver parfait, dressed leaves, Apple & Cranberry  Chutney& Melba

Spiced Chicken skewer with Apple and Pea chutney

Organic Apple and cranberry  salad , with walnut, lettuce and Balsamic  Vinegar

Freshly carved slices from whole succulent roast Turkey Crown &Honey  Glazed
Ham, Chipolata Sausage, and selection of seasonal Veg.& Potatoes

Roast prime Irish Sirloin of Beef with Mash, Veg.& Yorkshire pudding & Rich Gravy

Pan seared Salmon with Chilli honey glaze, Champ and veg.

Herb roasted Chicken breast with garlic  mash , Lemon zest and Rosemary juice

Sweet potato and kale Gratin

Steamed Christmas Pudding & Brandy butter.

Traditional Pavlova with fresh fruits and fresh cream

Baileys Cheesecake with Ice Cream

Pecan hazelnut and coconut tart

The Staff and Management would like to take this opportunity to wish
all our Customers a Merry Christmas and Happy New Year!!!

L U N C H
christmas Day


