HOUCHINS
CHRISTMAS PARTY

STARTERS E%I{ }I{

Pressed Pork & Duck Liver Paté i

with orange chutney, toasted ciabatta & pomegranate

Smoked Salmon & Prawn Garden Salad
with horseradish créme fraiche and lime vinaigrette

Breaded Brie Wedges 3%{

with dressed leaves and cranberry sauce (V)

MAIN COURSES 3%

£d

Traditional Free-Range Roast Turkey
with pigs in blankets and pork & herb stuffing

Slow-Braised Short Rib of Beef
in a ruby port, thyme and cranberry jus *

Crispy-Skinned Sea Bass Fillet
with parsley-butter new potatoes, finished with a
lemon & caper dressing

Roasted Mushroom, Chestnut &
Squash Filo Parcel (V) #I‘}:

All main courses served with crispy roast
potatoes, honey & thyme roasted carrots,
petit pois and brussels sprouts

DESSERTS %

Classic Christmas Pudding
with warm brandy custard

Madagascan Vanilla Panna Cotta
with mulled winter berries and chocolate dipped shortbread

Rich Chocolate Truffle Torte
with chantilly cream, fresh redcurrants and biscuit crumb
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