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CHRI AS PARTY MENU 2019

Caroumelised Red Oniov Tartlet topped with Goaty Cheese & served with
Pistachio-Crumb- & dressed Wild Rocket

Duck & Orange Terrine with Ginger & Pl Salsaw served witiv crispy
Sesame Seed Toast

Smoked Salmow & Trout Mowsseline withyav crispy Paprike Twist, Caper,
Chive & Lime Dressing

Celeriac & Hagelnut Soup drigzled with Truffle Oil & served with crusty
Red Onion Bread.

*%

Traditional Roast Breast of Turkey stuffed with Orange & Chestnuty
wrapped in Streaky Bacow served with Pigy in Blankely, Redcurranty &
Grawvy with Rowst Potatoes & Seasonal Vegetables

Slow cooked Beef Cheek with creamy Colcannon Mash, Caramelised
Shalloty & Red Wine Juy

Rowsted Hake Fillet with Spinach topped withvKing Prowns & served withv

sautéed Potudoes, Green Beany & o White Wine, Dl & Lemon Butter
Sauce

BMWWSunh Kale & Chestnut Pithivier served withvRed Wine &
Redcurrant Sauce

*¥%

Traditional Christmas Pudding served with Brandy Sauice

Chefy Rich Chocolate & Orange Brownie topped with Citruy Chantilly
Creawn served, with Chocolate & Orange Liguewr Sauce

Baked Rumwv & Raisiny Cheesecake served with o rich Caramel Sauice
Coffee Parwuv Cottiv served, with White Chocolate Sauice & Biscotti
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VEGAN MENU

Stowtery

Avocado & Humus Salad with Toasted Pitta Bread
Ripe avocado- blended withv chickpea tohing & garlic, served with pine nut & rocket
salad

Rousted Artichoke & Sun Blushed Tomato-Salad
A whole roasted globe avtichoke sevved with tossed sun blushed tomato- & salads
leaves & garnished with balsamic & red pepper salso

Haricol Bean & Vegeluble Soup with Pistow
Haricot beany ponched with white vegetabley & finished with basil & pine nut pistow

Main Courses

Roast Beetroot, Puy Lentidy, Broad Bean & Watercressy Salad
Roasted involive oil & garlic, served on braised puy lentil & broad beaw stew &
garnished with watercresy salad

Garlic & Saffrow stewed Courgette with Butter Beaw & Mint
Lightly braised cowrgette with garlic & saffrontossed with butter bean & served with
v mint salso
Goan Vegetuble Curry with Coconut Infused Rice
Lightly sautéed vegetublesy blended with curried spicey & gowrnished with fresh
coviander

Desserty
Caramelised Apple & Date Pastries with Fruit Compote
Caramelised apple & datey encrusted in soya pastry & garnished with fresh fruit
compote

Banana Frittersy withv Vanillaw Ice Creamv
Deep fried in sweet sesame batter

Vegaw Pecaw Pies
Rich soya pastry with maple syrup filling & tonsted pine nuty
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