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Starters
Seared scallops, pea & spinach puree

Sweet potato, coconut & chilli soup
Duck & Orange pate

Buffalo mozzarella & plum tomatoes, balsamic glaze

Mains
Beef fillet, red wine jus & seasonal vegetables

Roast pork medallion, mustard & sage jus, roast potatoes, seasonal \
Pan-fried Seabass, crushed potatoes, lemon & herb butter sauce

Butternut squash & sweet potato risotto, peas, sage

Desserts
Christmas Pudding, Brandy sauce

Assiette of chocolate - Opera cake, truffle torte & baked chocolate tart
Baileys creme brilée :

Selection of British cheese, crackers & chutney

£75 Per Adult for Gala Dinner only
£269 Per couple for Gala Dinner, Bed & Breakfast



