
first course

main course

Roast Squash Salad
with maple bacon, chives, creme fresh and black pepper

OR

Celeriac Soup
with crispy black cabbage and truffle oil (v)

Roast Carrots & 
Parsnips

Seasoned with thyme

Triple-Cooked  
Roast Potatoes

Seasoned with garlic and 
rosemary 

Sage & Onion Stuffing

Creamed Brussels 
Sprouts

christmas gravy, bread sauce, orange & cranberry sauce

s a u c e s

Desserts 

s e r v e d  w i t h

$300 PER PERSON

Bacon-Wrapped Turkey Medallion

OR

USDA Angus Prime
30-Day, Dry-Aged, Topside

Austrian Apple Strudel
Served with brandy-flavoured creme anglaise


