Cold Canapés & Prosecco On Arrival

Starters

Crispy Fried Beignets of Crayfish & Chorizo with pickled salad & a chilli gartic
drizzle
" Baked Caulifiower Souffle (v] with a hazelnut, chesnut & cheddar Hollandaise
\ Forest Mushroom Consomme (ve) petit onion bhagee & truffle croute
Rosette of Honeydew Melon with Parma Ham

iced Watermelon & Lime Granita (v)(ve)

Main Course

Chargrilled Salmon Steak with spinach & puy lentils, baked In butter puff
pastry with a tomato fondue
Pan Fried Duck Breast with black cherry, port & parma ham crisps
Medallions of Norfolk Turkey Breast, chipolatas,
cranberry stuffing & bocon chards

Baked Parsnip, Parmesan & Shallot Gateau (v] with toasted grains, -
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parmesan crisps & cherry tomato confit /

Trie Of Desserts Or Cheese

Miniture Christmas Pudding, Valrenha Chocolate Spear with Hazelnut Crumb & Frui
Posset
Chefs Seiection of Cheese with Biscuits & chutneys




