
 Sunday Lunch with Sandy Smith
and Father Christmas

B O O K I N G  E S S E N T I A L
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L I V E  M U S I C  E N T E R T E I N T M E N T   F R O M  S A N D Y  S M I T H

V I S I T  F R O M
S A N T A

A  G I F T
F O R  E A C H  C H I L D  

2 SITTINGS
12 NOON & 2:30 PM 

22 Dec

STARTERS
Roast Parsnip Soup, Parsnip Crisps  

Prawn  and Crayfish Cocktail,  Sherry Infused Marie Rose Sauce, Mini  Loaf
Ham Hock Terrine, Piccalilli, Poppy Seed  Crackers

Warm Beetroot and Goats Cheese Salad, Toasted Walnuts, Port and Clementine Reductio 

MAIN COURSE
Grand Reserve Sirloin of Beef, Yorkshire Pudding, Red Wine Jus  

Roast Turkey Crown, Sausage Meat Stuffing, Pigs in Blankets, Turkey Gravy  
Butternut Squash and Sage Risotto  

Pan Roast Fillet of  Salmon, Crushed Herb Potatoes, Tomato Basil & Mascarpone Sauce, Samphire

DESSERT
Sticky Toffee Pudding, Toffee Sauce, Vanilla Ice Cream 

Clementine and Dark Chocolate Mousse, Clementine Jelly, Chocolate Shards  
Selection of British Cheeses, Crackers, Chutney
Homemade Christmas Pudding, Brandy Sauce

3  C O U R S E S  
A D U L T  £ 3 3 . 9 5

C H I L D  U N D E R  1 2  £ 2 1 . 9 5


