Smoked Salmon & Prawn Cocktail
Pink grapefruit & paprika dressing
Or
Red Lentil, Roast Butternut Squash & Chilli Soup
Emmental pumpkin seed crostini

From the Buffet
Traditional Roast Turkey & Baked Ham
Lemon, chestnut and cranberry stuffing, calvados thyme jus
Or
Braised Daube of Beef
Roast Portobello mushroom and shallot, merlot red wine jus
Or
Roast Red Pepper, Asparagus & Edamame Bean Risotto (VE, GF)
Beetroot and vegan applewood cheese topping
Tomato coriander sauce

Served with Chef’s Seasonal Potatoes & Vegetables

Great Hall Christmas Pudding
Mascarpone cream with sugared basil, brandy anglaise
Or
Belgium Chocolate Mousse Torte
Coffee cream, mixed fruit compote

Fairtrade Coffee, Tea & Dinner Mints

Lunch £30




