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RANGEFORD VILLAGES



CHRISTMAS
PARTY MENU

One course - / Two course - / Three course -

STARTERS

Parsnip and apple soup, crusty bread roll
Pressed ham hock terrine, apple chutney, toasted brioche
Smoked salmon and prawn mousse, pickled cucumber, sourdough bread

Brie, cranberry and fig tartlet, toasted walnut salad

MAINS

Traditional roast turkey, garlic and thyme roast potatoes, chestnut stuffing, seasonal vegetables,
pigs in blankets, pan gravy

Slow braised beef shoulder, Dijon creamed potato, confit carrot, red wine sauce
Pan-fried salmon fillet, tarragon potatoes, celeriac purée, crab and lobster fumet

Sweet potato, spinach and chestnut wellington, hazelnut pesto

DESSERTS

Traditional Christmas pudding, brandy sauce
Dark chocolate délice, white chocolate ice cream
Glazed lemon and lime tart, raspberry sorbet

Selection of British and continental cheeses, biscuits, grapes, celery, fig chutney

COFFEE AND MINI MINCE PIES

ALLERGEN KEY

— Vegetarian / VE — Vegan / — Gluten Free Option
Contains:
—Celery/ G —Gluten/ CR —Crustaceans / £ —Egg / F —Fish / L. — Lupin / MI — Milk / M — Molluscs /

—Mustard / N — Nuts / P — Peanuts / S — Sesame / 5D — Sulphur Dioxide / 5Y — Soya

If you have a dietary requirement or allergy please inform a member of our team prior to ordering.

Menu items may contain or come into contact with one or several of the 14 allergen groups. Please ask our staff for more information.

A discretionary service charge of 12.5% will be added to all bills, excluding those of owners. This charge is shared among the team members who contributed to your service.




