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A Glass of Albury Sparkling Wine on Arrival

Canapés

Feta Croustades and Cheese Gougeres
Starters

Salmon Rillettes, Cucumber Jelly and

Avocado Mousse with Sourdough
Main Course
Beef : Pepper Crusted Beef Fillet, White Bean and

Mushroom Fricassee, Slow Braised Beef Croquette,
Cranberry Relish and Salsa Verde, served with Red Wine Jus

Vegetarian : Pearl Barley and Preserved Lemon Stuffed
Portobello Mushroom, White Bean Fricassee, Salsa Verde and
Cranberry Relish
Dessert

/{:( Chocolate Tart, Christmas Cake Clotted Cream &

Raspberries




