The Conigre Rooms

& Restaurant

Christmas Partg Menu 2011

3 Courses & Coffee £24.95 per person

Starters
Winter Root Vegetable & Rosemary Soup, Croutons & Horseradish Cream (v)
Homemade Chicken & Duck Liver Pate, Apple Relish, Mixed Leaves
Warm Puff Tart of Caramelised Onions, Stilton & Smoked Bacon, Balsamic Dressed
Leaves

Smoked Salmon Parcel filled with light Dill & Cucumber Cream Cheese with Lemon,
Honey & Mustard Dressing on Lemon Dressed Leaves

Mains
Fillet of Salmon with Prawns, Creamed Leeks & White Wine Sauce
Soy & Honey Roasted Duck Breast with Spiced Plums & Sloe Gin Sauce

Roast Turkey with Cranberry & Orange Stuffing, Bacon wrapped Sausages, Madeira
Gravy

Crisp Filo Parcel of Garlic Mushrooms, Chestnuts & Cranberries, Homemade
Cranberry & Port Sauce (v)

All served with seasonal Vegetables

Desserts

Baileys Cheesecake, Cream
Christmas Pudding, Brandy Custard
Orange, Cointreau & Chocolate Mousse Crunch
Rich Chocolate Truffle Torte, Raspberry Coulis
A Selection of Ice Cream or Sorbet

Tea or Coffee & Mince Pie

A Service Charge of 10% will be added to your final Bill for Parties of 8 or more

The Conigre Rooms



& Restaurant



