70 ?THE e § 4
» ESTIVE PARTY MENU ‘ "

3 course meal £37.95 per person
_, with arrival drink included
' D] and Dancing &

‘ STARTER
Roasted Winter Vegetable Soup (V, VGA, GFA)

chive creme fraiche

Whipped Goats Cheese Mousse (V, GFA)
caramelised walnuts & olive oil crostini

Poached Chicken & Basil Roulade (GFA)
tomato chutney, pine nuts & garlic croutons

MAIN

Traditional Roasted Turkey Breast (GFA)
pigin blanket, chestnut stuffing, pan gravy

' Baked Salmon Fillet (GF)
caviar & dill hollandaise

Wild Mushroom, Brie & Spinach Wellington (V)
tarragon jus

DESSERT

Traditional Christmas Pudding (V, GFA)
Grand Marnier marmalade orange syrup, brandy sauce

Eton Mess (V, GF)
strawberry & vanilla compote

Chocolate Ganache Tartlet (V)
salted caramel ice cream

BOOK TODAY
The Grand Hotel Events
email: events.grand@richardsonhotels.co.uk
or Call 01803 296677
'Option 2!
Vegetarian (V) Gluten Free (GF) Gluten Free Available (GFA)

Vegan Available (VGA)
Festive party vegan menu is available on request.

Allcrgies or Intolerances Notice

Please be advised that food preparation may
contain these ingredients, milk, eggs, wheat,
soybean, peanuts, fish, and shellfish. We are unable
to guarantee that dishes will be completely allergen
. Please let a member of the team know if you

have any allergies or intolerances.



