New Years Eve Menw

£55.00 with Fizz and dancing until late

Starters

Leek & Sweet Potato Soup, Warm roll
Pan fried Gamba Prawns on Toasted Brioche with a Warm Baby Leek Salad, Sweet Chilli Oil
Foie Gras Terrine on Rocket Salad, Toasted Foccacia & Truffle Qil
Marinated Baked Figs with Stilton & Chorizo

Main Courses

Prime Fillet of 21 Day Matured Beef with Sautéed Shitake Mushrooms, Fondant Potato & Red
Wine sauce
Pan fried Duck Breast on Chive Creamed Mashed Potato & Roast Garlic & Onion Confit
Pan-fried Sea Bass Fillets, braised Fennel & tumed Dill Potatoes with creamy Veloute
Wilted Spinach, Goats' Cheese & toasted Hazelnut Wellington, creamed Wild Mushroom Sauce

Desserts

Raspberry Cranachan in a Brandy Snap basket, Poppy Seed Syrup & White Chocolate Shavinas
Cinnamon & Pistachio Parfait, warm Plum Compote
Pear & Almond Bakewell Tart, Vanilla Pod Chantilly Cream
White & Dark Chocolate Terrine with Strawberry Sorbet

Make a é/%'/fq 24

Special Party Night room rate of £55.00 per double room with breakfast!

Bring your party to our party night disco December 17th!
Three course Christmas party menu plus disco until late
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Wil & Chisties & Tt Swice

Okistns Party Mene

Available from Friday 26th November - December 30th
(excluding Sundays and the 25th!)

Our farmous carvery or served menu available everyday throughout Christmas period.

Prices:
15t to 9th December; Lunch £13.95 Dinner £15.95
10th to 24th December: Lunch £14.95 Dinner £18.95

Disco Party /\ﬁ«é
Friday December 17th
£23.00
QOur normal a la carte menu is available for smaller parties but we regret that we are unable to
mix and match Christmas menus.

Pre-orders are required for parties of 8 or more, which must be received no
later than 3 days prior to the party date.

Gﬂ;c‘kﬁrw Z:icy L MJ
£55.00 per guest, £27.50 children under 12.

A three course traditional lunch with coffee for all the family.
Please note that full pre-payment for Christmas Day is required by December 17th.
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From 26th November to 30th December (excluding Christmas Day and Sundays)

Starters

Roast Parsnip & Honey Soup, with warm crusty roll
Smoked Haddock, Prawn & Salmon Tartlet, dressed leaves
Parma Ham & Galia Melon with a Cumberland dressing

Main Courses

Traditional Roast Shropshire Turkey and all the trimmings
Wilted Spinach & Feta Cheese Parcel on Thyme roasted vegetables
Local Game Casserole with Stilton and Port dumplings
Pan-fried Salmon, Mushroom and Leek en crolte, herb creamed sauce
Carvery - choice of Roasts and fresh vegetables

Desserts

Traditional Christmas Pudding with Brandy sauce
Warm Chocolate Fudge Cake, Vanilla Ice Cream
Vanilla Pod Créeme Brujée
Belgian Waffle, Warm Winter Berries & Chantilly Cream

Giloirtanas Day Lk

Roast Butternut Squash & Sweet Potato Soup, warm roll
Pan Seared King Scallops, Pea Risotto & Mint oil
Confit Gressingham Duck Leg, Gratin Dauphinoise, roast reduction
Smoked Chicken & Roasted Red Pepper Terrine, shallot & herb vinaigrette

From the Carvery

Roast Shropshire Turkey

Roast Ribeye of Shropshire Beef

Roast leg of Lamb
Roast Shropshire Venison
Thyme Roasted Winter Vegetable & Goats’' Cheese Tart Tatin +/
Vegetarian Festive Nut Roast +/
All served with the usual Christmas accompaniments along with a host of fresh seasonal

vegetables & roast gravy

Desserts
Traditional Christmas Pudding with brandy sauce
Warm Chocolate Fondant with Vanilla Pod ice-cream
Baked Baileys & Hazelnut Cheesecake

Chocolate & Tia Maria Trifle, Winter Berries & fresh cream

Coffee, Mints & Nuts
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