The Borough Arms

CHRISTMAS PARTY MENU 2011
STARTERS

CARROT AND CORIANDER SOUP
Finished with berby crontons and Carnish cream

POTTED CRAB AND PRAWNS
Served with ot granary toast

CHILLED TRIO OF MELONS
With a juicy raspherry sarbet

DUCK LIVER AND MULLED WINE PATE
With a spiced frait chitney

SWEET BELL PEPPER

Stuffec with conscons, cherry fomatoes, red onian and conrgettes

MAIN COURSES

ROASTED TURKEY BREAST WITH CHIPOLATA & BACON ROLLS
AND SEASONAL STUFFINGS

ROASTED TOPSIDE OF CORNISH BEEF AND YORKSHIRE PUDDINGS
HONEY AND CINAMMON ROASTED GAMMON HAM
MEDITERRANEAN VEGETABLE AND CHEESE WELLINGTON
OVEN BAKED HAKE FILLET WITH A CRISPY CAJUN TOPPING

Al of onr iy conrses are served frons the Carvery for you o belp yourself
frons onr selection of seasonal pegefalbiles, potaioes and fasty gravies,

DESSERTS e Yy

Choose from the day’s selection of by - S, ‘A-ﬁ
traditional hot puddings or delicious cold desserts i m v
TO FOLLOW B
Coffee or tea and hot mince pie A,
£17.95 et
SERVED MIDDAY TO 2PM DAILY -

AVAILABLE FROM
MONDAY 28th NOVEMBER TO WEDNESDAY 28th DECEMBER 2011

Excluding 25th December



