CHRISTMAS DAY MENU 2011
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CREAM OF POTATO SOUP WITH JULIENNED LEEK
Freshly prepared soup with a home made bread roll and butter

CHICKEN LIVER PATE

Smooth home made pate piped onto crostinis, served with salad a redcurrant puree

SMOKED SALMON

Coronet of smoked salmon filled with hot smoked salmon mousse drizzled with lemon and black pepper dressing
MEDLEY OF FRESH FRUIT

Orange, pineapple, mango and melon in light stock syrup 

BATTERED STUFFED MUSHROOMS

Mushrooms stuffed with brie and cranberry and served with salad and chive mayonnaise

oooOooo

TRADITIONAL ROAST TURKEY CROWN

With kilted pigs, oatmeal stuffing, rich gravy and cranberry sauce

ROAST STRIPLOIN OF BEEF

Prime Scotch sirloin served with Yorkshire pudding and red wine gravy
SALMON EN CROUTE

Fillet of salmon baked in puff pastry until golden served with a roast tomato and red pepper coulis
VEGETABLE MOUSSAKA

Vegetarian mince and vegetables cooked in Moroccan spices between layers of grilled aubergine and béchamel sauce

oooOooo

WHITE CHOCOLATE AND BAILEYS CHEESECAKE

Served with double cream

CHEESEBOARD

Brie, stilton and cheddar served with crackers, grapes and red onion chutney

STICKY TOFFEE PUDDING

Warm sticky date sponge smothered in butterscotch sauce and served with fresh dairy ice cream
CRANACHAN SHORTBREAD TOWER

A tower of shortbread with traditional cranachan cream and sweet raspberry coulis

Coffee or tea with mince pies

ADULTS £42.00
CHILDREN 12 & UNDER £20.00
CHILDREN UNDER 5 £10.00
£10.00 DEPOSIT PER PERSON PAYABLE BY 1ST DECEMBER

SITTINGS 12.00pm or 2.30 pm
