CANFORD MAGNA g

COMPLEX

Early Bird Early Bird From 1*' Nov
(Non-Member) (Member) (Non-Member)

Adults — three courses £65.00 £60.00 £75.00

Children under 12 -
three courses

£30.00 £25.00 £35.00

£70.00

£30.00
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Roasted Red Pepper & Tomato Soup VE|GF
A rich, warming soup of roasted red peppers and
ripe tomatoes, finished with herb oil and

served with warm bread.

Classic Prawn Cocktail GFO

Atlantic prawns, crisp lettuce, cucumber, tomato,
Marie Rose sauce and lemon.

Chicken Liver Parfait GFO

Served with caramelised onion chutney,
toasted brioche and dressed leaves.

Goat's Cheese, Beetroot & Red Onion Tart V

Served with wild rocket, balsamic glaze and
toasted pine nuts.
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Christmas Carvery

Choose freshly carved roast turkey, roast topside of beef
or honey-glazed gammon.

Served with rosemary roast potatoes, Yorkshire
puddings, pigs in blankets, sage and onion stuffing,
apricot and tarragon stuffing, honey-glazed carrots and
parsnips, Brussels sprouts, seasonal greens, cauliflower
cheese, roast gravy and traditional sauces.

Christmas Wellington Vv

A wild mushroom, cranberry and Brie Wellington with
festive trimmings and vegetarian gravy.
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Traditional Christmas Pudding v
Served warm with your choice of creamy
custard or brandy sauce.

Chocolate & Orange Tart Vv
Rich chocolate ganache with raspberry coulis and
Chantilly cream.

Lemon Posset V|GFO
Served with winter berries and a shortbread biscuit.

British Cheese Selection Y!CFOI+£3

Cheddar, Stilton and Brie with biscuits, grapes and
festive chutney. £3 per-person supplement.
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Tea or freshly brewed coffee with a traditional mince pie.
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Three courses for children under 12, with festive canapes to share on arrival.

@a DESSERTS

Mini Chicken Baubles Children's Christmas Carvery Fresh Fruit Salad VEIGF
Southern Fried chicken bites served with a bbq . . A colourful selection of freshly prepared fruit.
dipping sauce. A smaller carvery with turkey, topside of beef or

honey-glazed gammon, roast potatoes, yorkshire .
pudding, pigs in blankets, stuffing, vegetables and . Festive Ice Cream Sundae V|GFO

Vanilla and chocolate layered ice cream, with

Mozzarella Sticks Vv

gravy. . . !
arella sticks wi ., 4 . . chocolate sauce, festive sprinkles and a crisp wafer.
Golden crumbed mozzarella sticks with a tasty A wild mushroom, cranberry and Brie Wellington
tomato dipping sauce.
Christmas Wellington v Two Scoops of Ice Cream  V|GFO
Crunchy Vegetab]e Sticks VIGF A wild h b d Brie Wellinet Choose any two scoops fromAvanilla,‘chocolaLe or
Carrot, cucumber and sweet pepper sticks wild mushroom, cranberry and Brie Wellington. strawberry, finished with a crispy wafer.

with a creamy dip.

Other options: If a child does not enjoy a .
P ey Warm Chocolate Brownie Y!6¥

Fresh Melon VE | GF carvery, please speak to us before booking to A gluten-free brownie with chocolate sauce
Sweet melon pieces served with seasonal berries. discuss possible alternatives. and vanilla ice cream.
- PAN AN J
TO FINISH Tea or freshly brewed coffee with a traditional mince pie. Children may choose a warming hot chocolate instead of tea or coffee.
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