3 COURSE DINNER WITH DJ
BAR OPENS 7pm
DINNER SERVED 7:30pm

STARTERS

Farmhouse terrine with red onion chutney and crodtes
Italian panzanella salad with mozzarella (V)
Homemade carrot and coriander soup and baker’s basket roll (V) (GF)
Smoked haddock, chive and spring onion fishcakes with tartar sauce

MAINS

Succulent roast local turkey with pig in blanket, sage & onion stuffing & roast pan gravy
Poached salmon fillet with hollandaise sauce
Beef bourguignon with smoked bacon lardons, mushrooms and shallots
Puff pastry of roasted vegetables, sage and halloumi (V)

All the above served with a selection of vegetables and potatoes.

PUDDINGS

Individual Christmas pudding with rich rum sauce (V)
Selection of cheeses with wafers and chutney (V)
Baked white and dark chocolate cheesecake (V)

Tarte au citron with Longley Farm cream (V)

Plus freshly brewed coffee and after dinner mints

£38.99 Per Person

* CALL - 01484 469801

OR
EMAIL - EVENTS@WATERLOOSUITE.CO.UK
TO BOOK YOUR PARTY




