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ot CHRISTMAS PARTY MENU
OLIVER TWlST_ AVAILABLE FROM 1-12-06 UNTIL 22-12-06
COUNTRY MONDAY TO FRIDAY

INN

SOUP OF THE DAY
Homemade soup served with roll and butter

MELON
Fan of honeydew melon with raspberry and strawberry sorbet and strawberry coulis

SARDINE PROVENCAL
Freshly fried sardines in Provencal sauce served with roll and butter

PASTA BAKE
Penne pasta seasoned with olive oil and mixed with button mushrooms, chopped onions , sweet
corn and sliced peppers coated with creamy stilton sauce finished off with bread crumbs and
grated stilton and finished in the oven

LEMON GARLIC CHICKEN
Pan fried chicken fillets marinated in lemon juice garlic and cracked black pepper finished with a
touch of fresh cream

MUSHROOMS AND WENSLEYDALE & CRANBERIES
Button mushrooms pan fried with a splash of white wine a selection of mixed herbs
Finished with Wensleydale cheese and cranberries

MAIN COURSES

ROAST CROWN OF TURKEY
Tender turkey breast served with roast potatoes, sausage wrapped in bacon and chef’s stuffing

BEEF FILLET
Fillet steak stuffed with Pat’e wrapped in bacon served with Maderia sauce

MEDITERRANEAN SALMON
Grilled salmon sitting on a bed of peppers, red onion& mushrooms drizzled with sweet chilli sauce

CHICKEN TAGLIATELLE
Tagliatelle pasta cooked with pieces of chicken breast, ham and garlic in creamy chardonnay
sauce

ESCALOPE OF QUORN
Escalope of quorn lightly bread crumbed seasoned with lemon zest and ground black papper, in a
pool of piquant cranberry gravy

DESSERTS FROM THE TROLLEY

PRICE £19.95 PER HEAD
Deposit of £10 per person, non refundable required to confirm reservation.
Pre order needs to be with us and completed 5 days before reservation date.
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