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1. Food and beverage operation course. 
2. https://www.bbcgoodfood.com/recipes/collection/vegan-christmas-recipes
3. https://www.greatbritishchefs.com/collections/christmas-desserts
4. https://www.deliciousmagazine.co.uk/recipes/individual-smoked-salmon-terrines-for-christmas/
5. https://www.insider.com/michelin-star-chefs-favorite-christmas-desserts-holiday-desserts-2020-12
6. https://www.harvester.co.uk/christmas-day-menu#/
7. https://www.greatbritishchefs.com/features/best-christmas-restaurant-menus
8. https://www.macdonaldhotels.co.uk/windsor
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Christmas Menu

STARTER
Autumn Argula Salad with caramelized squash, spiced pecan.(V
Sweet potato cake with lime & avocado.(V)
Truffled parnship soup with hazelnuts and bacon.
Smoked salmon terrines.

MAIN COURSE
Spiced crusted tofu with kumquat radish salad. (V)
Caramelised onion, squash & spinach pithivier.(V)
Goose breast, leg sausege roll with kale and cramberry relish.
Venison & wilde mushroom wellington.

DESERT
(0 Three chocolat Christmas pudding.
‘\\ Gingerbread triffle. (Ox
O}«Vegan raspberry, almond, sherry, and safron triffle. (V) '}'\
h "« Vegan gingerbread sticky toffe pudding. (V) ‘.‘@y
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d Hand carved turkey with roast vegetable. 0)

Sweet potato, chesnut & crambery bake. (V)

DESERT
Baked vanilla cheesecake.
Fresh fruit plate. (V)

DRINKS
Mulled wine
Prosecco
Crmabery Sangria
Christmas Cocktails
Hot chocolate

Adults £78 Children £22 (Fri-Sun)
Adults £70, Children £17 (Mon-Thur).
Special menu for groups +6, £68/person.
After dinner Santa is joining us with gifts for children under 12.
Avaible from 17th December, 17:00-21:00.
‘© Deposit of £10/person.
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