
Homemade Shallot & Sweet Potato Soup With Crusty Bread 

~ 

Chefs Own Brandy & Red Current  Pate 

With Herb Brochettes  

~ 

 Creamy Cray Fish Linguine on a Bed of Rocket 

~ 

 Baked Mini Camembert With Red Onion & Cranberry Relish  

 

Roast  Crown of Turkey With Thyme & Cranberry Stuffing  

~ 

Griddled Rib Eye Steak With a Whisky Sauce 

~ 

Baked Cheddar & Leek Frittata with Roasted Cherry Tomatoes 

~ 

Poached Cod Wrapped in Smoked Salmon,  

ith A Herb Butter on Wilted Spinach  

 

Served with Roast Vegetables,  Brussel Sprouts & Roast Potatoes 
  

Traditional Christmas Pudding with Homemade Brandy Sauce 

~ 

Hot Chocolate Fudge Yule Log with Fresh Cream 

~ 

Chocolate Brownies & Vanilla Pod Ice Cream 

~ 

Mini Lemon Meringue & Citrus Coulis  

 

£18-95 
01908 582127 

Pre- Order Only - £5 Deposit Required 

www.thefirtreewoburnsands.co.uk 


