Pickwick Christmas Party Table d’hote I,
Dinner Menu 09 >
Served 7-9.30pm throughout December £22.00 per | 8L g

Chicken Liver Pate
Smooth Chicken Liver Pate Served with a Vol an Vent with Cumberland Sauce
Chef’s Homemade Soup
Leek and Potato with Golden Croutons
Chilled Galia Melon
Chilled Crown of Galia Melon Filled with Berries and Iced Fruit Sorbet
Smoked Salmon and Lobster Mousse
Served Drizzled with a Basil and Lime Oil
Deep Fried Prawn Platter
Served with a Sweet Chilli Dip
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Traditional Roast Norfolk Turkey
Carved Slices of Roast Turkey with Bacon Roll, Stuffing and Bread Sauce
Fillet of Salmon
Poached Salmon Fillet Topped with a Prawn and Parsley Sauce
Roast Lincoln Duckling a I’Orange
Half a Crispy Roast Duckling with a Brandy and Orange Sauce
Julienne of Chicken
Strips of Chicken Fillet in a Mushroom and Capsicum Sauce with Savoury Rice
Sirloin Steak Au Poivre
Sirloin Steak Cooked Medium and Served Topped with a Cracked Black
Pepper, Cream and Red Wine Sauce
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Vegetarian
Mediterranean Flan
All Served with a Selection of Seasonal Vegetables and Potatoes
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Hot Christmas pudding with Rum Sauce
Or
A Selection of Homemade Sweets
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Coffee and Mints




