JOIN US FOR A FESTIVE CHRISTMAS LUNC%

WELCOME DRINK

A glass of bubbly or non-alcoholic drink

Amuse-bouche

THE CARVING STATION

Glazed champagne ham (cF)
Slow roast beef (G

A selection of traditional condiments and gravy

FRESH SALAD SELECTION

Gourmet potato, green bean, pesto and almond (cF vey)

Beetroot, cauliflower, broccoli, carrot, spinach and
PeStO (GF. Veg)

Roasted pumpkin, red onion, feta and almond (Gr veg)
Mediterranean pasta salad (veg v.0F)
Green & red cabbage coleslaw with garlic aioli (GF veg v)

Traditional green salad with honey mustard
vinaigrette (GF Veg, DF)

SEASONAL HOT SELECTION

Salt & pepper squid with tartare sauce
Battered fish bites with tartare sauce
Chicken coq au vin (cF)

Vegetarian ratatouille and rice (GF veg. V. DF)
Medley of seasonal vegetables (GF veg. V. DF)
Minted gourmet potatoes (Gr veg)

Medley of roasted vegetables (GF veg. v. DF)

FESTIVE DESSERT SELECTION

Warm Christmas pudding & custard
Pavlova with seasonal berries (GF veg)
New York baked cheesecake
Chocolate Brownie (Gr)

Traditional fruit salad (cF v.0F)
Brandy snaps

Assorted sweets, shortbread

Tea and coffee

GF - Gluten Free Veg - Vegetarian V - Vegan DF - Dairy Free

HOTEL

ITAGE

CONFERENCE CENTRE



