;\ ?:_l’f Holt Party Night Festive
r cet Menu

)
' [ stablished fam\‘y business since 198% -
',‘ £45 per person
. Bucks fizz on arrival
* 4 course festive meal

DJ till midnight

Starters
K
Flat Mushroom (GF, V)

Oven roasted flat mushroom topped with melted goats cheese & caramelised
red onion chutney

Farmhouse Pate (GF if req)
Chicken and Pork liver pate served with caramelised red onion chutney, salad
garnish & warm ciabatta
Winter Vegetable Soup (V, VG, GF if req)
Homemade winter vegetable soup served with warm ciabatta

Lightly Dusted Calamari
Lightly dusted calamari served on lettuce, drizzled with a gatlic aioli

Mains

Roast Turkey & festive trimmings (GF, DF if req)
Roast Cod Loin & parsley sauce (GF if req)
Sweet potato & chickpea loaf (V, VG, GF)
Cumberland Sausage Ring served in a giant yorkshire
All the above are served with roast potatoes, homemade
creamy mash potatoes & winter greens

Desserts

Christmas pudding (GF, VG if req)
Christmas pudding served with brandy sauce
Winter berry meringue nest (GF, V)
Strawberry meringue nest topped with Bennetts vanilla ice cream, winter berry
compote & lashings of squirty cream
Vanilla cheesecake (GF, VG)
A gluten free oaty biscuit base topped with a sweet vegan cheesecake
topping & winter berry compote, served with Bennetts ice cream

Chocolate Christmas tree
Chocolate sponge topped with a layer of dark chocolate mousse, a second
layer of chocolate sponge & white chocolate mousse .
Finished with chocolate glaze & served with bennetts ice cream

Coffee/tea & mince pie (GF, VG if req)
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