CASTLE HOUSE
CHRISTMAS PARTY

STARTERS

Roast Squash Sou
Chestnut Cream, osemary Focaccia

Oak-Smoked Salmon
Avocado Mousse, Pickled Beetroot, Cucumber Thyme Crackers

Disck & Parsnip Spring Roll
Chilli Apple Jam &5

Wild Mushrooms on Toasted Sourdough
Stilton Cream, Pickled Pear, Rocket

MAINS

Traditional Roast Turkey
Sage, Chestnut & Cranberry Stuffing, Pigs In Blankets, Roasted Winter
Vegetables

Slow Cooked Hereford Beef Blade
Dauphinoise Potatoes, Red Wine Borderlaise Sauce, Roasted Celeriac

Pan Seared Fillet of Bream
Herb Crusted Potatoes, Winter Greens, Lemon Caper Beurre Blanc

}Sjpinach @& Squash Nut Roast

arsley Veloute

DESSERTS

Mulled Plum Frangipane Tart
Nutmeg Custard

White Chocolate Mousse
Grand Marnier Oranges, Salted Honeycomb

Selection of Local British Cheeses
Dried Prunes, Spiced Red Onion Confit, Wheat Wafers

WEDNESDAY TO SATURDAY
£55 pp for Lunch (no minimum)
£65 pp for Dinner (minimum 20 people)
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