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Minimum of 8 people, pre order in advance required. £10.00 deposit per

ASSFOR

HOUSE HOTEL
Festive Menu

To Start

Roasted Cauliflower & Stilton Soup with Crouton (gf on request)

Chicken Liver Parfait, Red Onion Marmalade,
Melba toast (gf on request)

Classic King Prawn Cocktail (gf)

The Main Event

Roast Turkey, Pigs in Blankets, Chestnut Stuffing, Roast
Potatoes, Seasonal Vegetables, Turkey Gravy (gf on request)

Pan Fried Seabass on a Bed of Crushed New Potato
with Asparagus Tips & White Wine Sauce (gf)

Seasonal Risotto with Chestnut, Mushroom & Cranberry (v)

To Finish

Traditional Christmas Pudding with
Brandy Sauce (v) (gf on request)

Creme Brulée, Cranberry Shortbread (v) (gf on request)

Mulled Wine Poached Pear, Candied Walnut,
Raspberry Sorbet (v) (gf)

3
Tea, Coffee & Mince Pies

(gf) gluten free (v) vegetarian

person taken upon booking.

Lunch - £35.00 two course, £42.50 three courses
Dinner - £37.50 two course, £45.00 three courses
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