EdHilton

GardenInn

CHRISTMAS DAY LUNCH

ARRIVE: 12.30PM LUNCH: 1PM = CARRIAGES: 4PM

PROSECCO RECEPTION

STARTER

WINTER SPICED BUTTERNUT SQUASH & ORANGE SOUP (v)
SERVED WITH CINNAMON SCENTED CROSTINI

PRESSED TERRINE OF CHICKEN & CONFIT DUCK
SERVED WITH ONION MARMALADE, DRESSED LEAVES, CROSTINi

CLASSIC PRAWN COCKTAIL
SERVED WITH ICEBERG LETTUCE, MARIE ROSE SAUCE, BROWN BREAD

INTERMEDIATE

CHAMPAGNE SORBET
SERVED WITH RASPBERRIES, STAR ANISE SYRUP

MAIN DESSERT
ROAST TURKEY, CHOCOLATE & ORANGE TORTE
PRESSED ROASTED SALTED CARAMEL, CHOCOLATE SOIL,
NEW POTATO CAKE VANILLA CHANTILLY
ROASTED PARSNIP & PUREE, SPICED RED
CABBAGE, PIGS IN BLANKETS, SEASONING, CHRISTMAS PUDDING

AND CRANBERRY JUS
BRANDY SAUCE, ORANGE

& CINNAMON SYRUP
RARE ROASTED SIRLOIN

SMOKED BEEF BON-BON, HORSERADISH

SCENTED MASHED POTATO, CHEESE
ROAST BUTTERNUT SQUASH, GREEN BEANS,
SMOKED BACON JUS SELECTION OF CHEESE

CHRISTMAS PUDDING CHUTNEY, GRAPES,

CELERY, BUTTER, WATER BISCUITS
CARROT, CASHEW & SPICED

o’ MARMALADE WELLINGTON (v)
-

HERB ROASTED NEW POTATOES, PANACHE COFFEE & PETITE FOURS

OF VEGETABLES AND VEGETABLE JUS



