LUNCH

£55.00
(Children under 12 £35.00)

Christmas Lunch will be served
from 12.00 to 1.30 pm

To reserve a table;
A table can only be reserved when a
Deposit of £25.00 per head is received.
(Children under 12 £20.00)
One payment per deposit please,
(i.e. 1 cheque, credit card or cash)
The deposit is non refundable.

Pre orders;
The meal pre order form must be
Filled in for all courses and
Received by the 14™ December
No changes can be made on the day.

Billing.
Sorry we are unable to bill individually.
We will supply one fully itemized bill per
Party detailing all that has been ordered.

One payment per party please

Gratuities
Gratuities are left to the customer’s discretion.
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TO START

Smoked salmon and crab roulade Poached pear salad (v)
Caper, dill and lemon dressing With pickled walnut and Roquefort cheese
Mixed game terrine Baked gratin of scallops and prawns
Fig jelly, olive oil & herb bruscetta Light cream and cheese sauce

TO FOLLOW

Roast Suffolk Turkey
Chestnut & apricot stuffing, pork & bacon chipolatas,
Roast potatoes, gravy & cranberry sauce,
Brussels sprouts and roast parsnips
Winter vegetable medley
Seared wild sea bass fillet,

King prawn and vegetable cream chowder
Char grilled fillet of beef
Potato and parsnip rosti, Madeira sauce
Winter vegetable medley
Winter vegetable cannelloni (v)
Cheese sauce, herb crust, Caesar salad

~A~~

PUDDINGS

Traditional Christmas pudding Warm chocolate and pecan brownie
Brandy sauce Caramel sauce and vanilla ice cream
Baileys créeme brulee A plate of 4 Suffolk cheeses
Butter shortbread Fig jelly, pickled walnuts and water biscuits

FINALLY

Coffee or Tea
Chocolate mints and mince pies

PRE ORDER

TEL.NO
NAME OF PARTY
NO. IN PARTY
CHILDREN IN PARTY
PREFERED TIME
DEPOSIT AMOUNT Eo,

STARTER

ROULADE
PEAR SALAD
TERRINE
GRATIN

MAIN COURSE

TURKEY
SEABASS
FILLET OF BEEF
VEGETARIAN

PUDDING

XMASPUD
BROWNIE
BRULEE
CHEESE



