Christmas Day

At the Lutterworth Golf club £49.95 per person

Appetisers from the hors d’ourves table

Olives, breads and oils

Fish platter: mackerel, cockles, mussels, fresh prawns and smoked salmon

Pates: Chicken liver, farmhouse, pork and duck,
Sliced meats: freshly carved, beef, chorizo, Parma ham
Eggs mayonnaise
Beetroot salad
Fresh lettuce leaves
Tomatoes and onions
Cucumber in sour cream
Melton Mowbray pork pie
A variety of pickles, chutneys and mustards
Main course from the carvery
Freshly roasted and carved turRey and beef
Honey roasted ham
Yorkshire puddings, stuffing, chipolatas wrapped with bacon
Roast gravy

Entrees

Grilled salmon with Ring prawns in a dill butter sauce
Roast tomato and ricotta frittata V
Braised lamb shanks in its own roasting gravy

Vegetable and bean casserole V

All served with roast and mashed potatoes
Brussel sprouts
Cauliflower cheese
Peas
Roasted carrots and parsnips

Desserts

Homemade Christmas pudding with brandy sauce
Homemade apple pie with cream, custard or ice cream
From the desserts table
Chocolate roulade
Baileys cheesecake
Lemon tart
From the cheese table

Selection of brie, stilton, mature cheddar and red Leicester with biscuits, grapes and chutneys
A selection of chocolate truffles, nuts and a chocolate fountain from the chocolate table

Tea or coffee and warm mince pies



