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Christmas Evening parties  
with entertainment 

December 2011 
 
 
 

Starters  
 

Cream of Broccoli soup “homemade”  
finished with toasted stilton croutons 

 
Tian of Prawn cocktail 

stack of cucumber, tomato and iceburg lettuce interleaved with prawns 
bound in our own seafood sauce 

 
Giant portobello mushroom filled with wild mushrooms,  

garlic, white wine and cream sauce  
 

Warm salad of chargrilled chicken tossed with toasted pine nuts  
and French dressing topped with grilled pancetta 

 
Main Courses 

 

Poached trio of fish 
Salmon, haddock and plaice cooked in a white wine,  

caperberry and fresh dill cream sauce 
 

Slow braised beef stuffed with a puree of roasted onions,  
mushrooms and garlic served with a red wine jus 

 
Traditional roast turkey with all the trimmings  

 
Roast pork loin with an apple, chive and mustard crust  

served with a calvados cream sauce 
 

Trio of vegetable Gateau 
layers of carrot, broccoli, butternut squash interleaved with  

spinach served with an asparagus cream sauce 
 

all served with a selection of seasonal vegetables from the table 
 

Desserts 
 

Traditional Christmas pudding  
Served with brandy sauce  

 
Christmas Chocolate Muffin 

Filled with cherry compote and brandy cream 
 

Lemon and lime syllabub in a brandysnap basket 
 

Selection of English cheese and biscuits 
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