CHRISTMAS DAY

BUFFET MENU

STARTERS MAINS DESSERTS
Roasted Tomato & Traditional Roast Turkey Biscoft Cheesecake
Red Pepper Veloute
Beef Bourguignon Chocolate & Whisky
Smoked & Cured Crunchy Mousse
Fish Selection Sea Bass with Prawn Mousse

Vanilla Panna Cotta
Classic Prawn Cocktail Cheese Tortellini with Broccoli
Strawberry &
Seafood Salad Festive Accompaniments B ol 1

All main courses are served with:

Cold Cut Mearts & Roast Potatoes Cinnamon Bun with

e~ ST : Salted Caramel
Charcuterie Roast Parsnips

Buttered Carrots 1 Ol
Phideaer . Traditional Christmas
Green Beans Pudding
Seasonal Leaves Tt Qatien oo
Chipolata Sausages Kentish Cheese Selection

Brussels Sprouts

Cranberry Sauce

TEA, COFFEE & MINCE PIES INCLUDED

Food allergies and intolerances: our food is prepared in a kitchen where allergens may be present.
Please inform the hotel of any al]erFies, intolerances or dietarly requirements when placing your pre-
order. Full allergen information is available on request.
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