Starters

Vegan French Onion Soup with Herb Croutons
Prawn Cocktail with Marie Rose Sauce & Buttered Brown Bread
Ham Hock Terrine with Cranberry Chutney & Crisp Breads
Mains

Roasted Salmon with an Orange & Fennel Slice,

Buttered Crushed New Potatoes, Samphire & a Creamy Dill Sauce

Roast Turkey with Pig in Blanket, Roasted Root Veg, Sprouts,
Herb Roasted Potatoes, Cranberry & Apricot Stuffing & Pan Gravy

Vegan Wellington of Lentils, Kale, & Spices with Roasted Potatoes,
Carrots, Mixed Greens & a Red Wine Jus

Desserts
Traditional Christmas Pudding with Brandy Sauce

White Chocolate & Cranberry Brioche Bread & Butter Pudding

with Chocolate Sauce

Vegan Lemon Tart, Mint Infused Raspberry Compote &

Ginger Biscuit Crumb
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