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Join us from 7pm for a Canapé and Fizz reception
followed by a sumptuous three course dinner at 8pm

Duck Liver Paté spiced Winter Chutney and Melba Toast

The best Garlic and Chilli Tiger Prawns
cooked in Lemon & White Wine Butter

Feta Cheese sun-dried Tomato and Olive Salad
dressed with Balsamic and Olive Qil dressing

Prime Yorkshire fillet Steak, Brandy flamed Peppercorn sauce
and Sautéed Mushrooms

Salmon and King Prawn Thermidor

Breast of Chicken stuffed with Pesto and Cheese
wrapped in Parma Ham, dressed with a Tomato and Herb sauce

Trio of Chef's homemade Desserts



