Chistwas Pa rty Menu 2007,

owne course (unechtime ng) .......... £9.95

TWO COUNSL et e eeeee e £13.50

TUree CoUrSe.. ....... BT £16.95
Starters

Freshly made creame ol winker vegetable soupwith croutons, a warm rdl and butter.
Chefs chicken Liver and duck patewith crusty granary tonst and grape chutney.
Suceulent North Atlantic prawns on a bed of Leeberg lettuce, maskeo tn Marie Rese sauce with
broww bread and butter.

Hot Stilton stuffed mushrooms on an exctic French leafsalad dressed with balsamic syrup.

Main Course

Traditional Norfolk turkey, served with chipolatas, bacow rdl, stuffing and rich gravy.
Beef dives, tender wraps of beef steak with The Fleet special filling senveo with Dauphinoise
potatees and a vich ved wine sawce.

Poached fillet ofturbot on roasted Mediterranean vegetables with a white wine and dill cream
sauce.
vegetarian parcel, broceoll, LeeRs, Frewch beans, baby carrots in a dheese sauce wrapped in Light

Puff pastry.
(ALL ourmeatn courses are servedwith fresh seasonal vegetnbles ).

Sweet ndulgences

Rich dark Christmas pudding with brandy sauce.
Trio of creme brulee, (vanilla, almond and pistachio), served with almond thins.
Chocolate profiteroles, filled with Chantilly cream.
caramel and coffee ice cream, sened with talian fan wafer.

Fresh filtered coffee and chocoate mints
Free bottle of Bishop’s Cholee wine per four customers
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