Starters
Fresh Winter Vegetable Soup with Crusty Bread Roll (V) (Vegan)
Chilled Fanned Melon served with Fruit Coulis (G/F) (V) (Vegan)
Classic Prawn Cocktail with Marie Rose Sauce (G/F)
Fresh Brussels Pate with a Red Onion Marmalade & French Bread
Oak Smoked Salmon with Cucumber Salad & Herb Dressing

Main Course

Prime Roast Silverside Beef
Roast Pembrokeshire Turkey
Roast Loin of Pork
Roast Leg of Welsh Lamb
Chestnut & Wild Mushroom Wellington (V) (Vegan)
Fresh Salmon Fillet with a White Wine & Prawn Sauce

Dessert
Lemon Tart
Winterberry Cheesecake
Classic Christmas Pudding served with a Rich Brandy Sauce |
Salted Caramel & White Chocolate Profiteroles
Chocolate Brownie (G/F) (V) (Vegan)




