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™ 9 Course Festivities?!

Assorted Canapés and Mulled wine
S ®
Chicken liver parfait, toasted brioche and home made onion marmala
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Breaded giant mushroom filled with Stilton cheese splashed with pesto and champagne dressing
&> ®
Simple consommé ys

Smoked duck breast on a bed of red cabbage salad, drizzled with aged Bg#&amic
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Roast pepper and tomato soup
S ®
Salmon mousse served with cucumber, mint and yoghurt

Crab and winter vegetable salad
&> ®
Traditional turkey with festive trimmings

Roasted pork tenderloin wrapped in bacon and served with a creamy sage sauce
Goat's cheese tart with red pepper coulis
S ®
Gin and lemon sorbet to clear the palate
S ®
Rich and moist chocolate fudge cake

Pear and Pernod créme brulee

Traditional Christmas pudding, cream or brandy butter
S ®
Farmhouse cheeses with celery, grapes & biscuits
S ®
Coffee and festive mince pies

£49.95 Reservations essenti
OMiRdelecq@gmail.com YE

Please enquire about our New Year's Eve Menu!



