
STARTERS
 

Chicken Liver & Brandy Parfait Wrapped in Parma Ham 
served with a isle of Arran tomato chutney and oatcakes  

 
Duo of Atlantic Prawns & Smoked Salmon 

with a spiced Marie rose sauce, mixed leaf salad,  
onion bread and lemon 

Lentil & Butternut Squash Soup 

 

MAINS  

 Traditional Roast Turkey
apricot and chestnut stuffing, chipolatas,  

cranberry sauce and a rich pan gravy  
 

Grilled Fillet of Herb Crusted Salmon
served with a white wine & dill cream sauce 

Slow Roasted, Garlic & Thyme Scented Sirloin of Beef
served with a mixed peppercorn & brandy cream sauce 

 All served with seasonal vegetables and potatoes 

 

DESSERT

Trio of Desserts 
with Christmas pudding cheesecake, milk chocolate  

and Bailey’s torte and mini raspberry pavlova 

 
Tea or Coffee 

with mini mince pies


