Covers 60x  

Fresh and smoked Atlantic salmon with crème fraiche, cucumber and dill dressing. Med plate diced cu, dill dressing around   
or

Wood roast peppers with aubergine and feta cheese with marinated olives – Tian style 
*****

Leek and potato soup – no croutons 
*****

Roasted turkey, chipolatas wrapped in bacon, chestnut stuffing, cranberry sauce and roast gravy  5 sprouts 5 carrots 3 potatoes 
*****

Pearl barley casserole with chestnuts and forest mushrooms, celeriac crisps (V)

Seasonal vegetables:

3 Roast potatoes, 5 carrots, 5 Brussels sprouts and 2 pcs parsnips

*****

Traditional Christmas – lightly steam, fork & soak  pudding with brandy sauce

1x Mince pies
Starter use small round moulds – 50% crème fraiche/mayo 

Turkey 1 slice breast+ leg, stuffing, chipolata and jus – veg on plate + turkey jus

Vegetarians allow for 10% demand 
Allow 3 fondant potatoes, cook in stock – no blanching required

Allow plenty of brandy sauce – the pudding is firm,

Mince pies- plate up + doily / sugar dust – store top of hotplate pass         
