CHRISTMAS PARTY MENU

I

STARTERS

Cream of Carrot and Butternut Squash Soup
Freshly baked bread

Carnbrooke Pork Croquettes
Mix leaf salad, Ballymaloe spiced cranberry gel & garlic mayonnaise

MAIN COURSE

Co. Down Turkey, Ham & Stuffing
Chipolatas & rich pan gravy

Carnbrooke 8 Hour Slow Braised Daube of Beef
Red wine jus

Both accompanied by Chef’s selection of festive vegetables & potatoes

DESSERT

Dark Chocolate Mousse served in Belgian Chocolate Shell
Berry compote & fresh cream

Festive Caramel & Honeycomb Cheesecake
Fresh Cream
Tea & coffee




