CHRISTMAS PARTY MENU (Minimum of 50)

Starters

Boathouse Bloody Mary Prawn Cocktail with Avruga and a Granary Croute (GF)
Ham Hock Terrine with Piccalilli Gel, Cornichons and Toasted Ciabatta (GF)

Mushroom Pate with Caramelised Red Onion Jam and Sourdough (V) (GF)

Mains

Roast Norfolk Turkey or Sirloin of Beef with Apricot Stuffing, Pigs in Blankets,
Yorkshire Pudding, Seasonal Vegetables with a Roasted Jus (GF)

Pan Fried Seabass Fillet with Lemon and Thyme Roast Norfolk Peer Potatoes,
Tenderstem Broccoli and Brown Shrimp Butter (GF)

Vegan Roasted Vegetable, Cranberry and Chestnut Loaf with Roast Potatoes, Parsnips, Brussel Sprouts
and Vegetable Gravy (V) (GF)

Desserts

Glazed Lemon Tart with Chantilly Cream and Blackberry Compote (GF)
Christmas Pudding with Brandy Sauce and Poached Kumaquats (V) (GF)

Triple Chocolate Cheesecake with Chocolate Ice Cream (V) (GF)

£49.95 Per Person
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" (V) = Vegetarian & Vegan Option — (GF) = Gluten Free Option
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