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FLITWICK MANOR

HOTEL & RESTAURANT

Festive Private Party Menu

£48.50 per person

Wild Mushroom Soup
Truffle Oil (V — GS - DFA)

Chevre Goats Cheese, Red Onion Marmalade & Spinach
Toasted Brioche, Balsamic Reduction (V - GSA)

Smoked Salmon & Leek Tartlet
Caper Hollaindaise, Herb Oil

Chicken Liver Parfait
Sourdough Croute, Rhubarb & Plum Chutney (GSA)

O Rt

Roast Turkey Roulade
Roasted Potatoes, Pigs in Blankets, Seasonal Vegetables, Sage & Cranberry Stuffing, Port Jus
(GSA - DF)

Rump of English Lamb
Dauphinoise Potato, Courgette, French Beans, Red Currant & Rosemary Jus (GS)

Oven Baked Cod Loin
Jasmine Rice, Bok Choi, Coconut & Crab Sauce (GS)

Mushroom Wellington
Saffron Potatoes, Roasted Red Pepper and Stilton with Cherry Tomato & Basil Sauce (V)
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Individual Christmas Pudding
Brandy Sauce, Cranberry Compote

Apple & Toffee Crumble Tart
Cinammon Creme Anglaise

Dark Chocolate Torte
White Chocolate & Raspberry Shard (GS)

Selection of British of Cheese
Homemade Chutney, Crackers, Grapes and Celery (GSA)
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Freshly Brewed Arabica Coffee & Mince Pies

Pre order required 14 days prior to event.

Allergen Information

V = Vegetarian. GF = Gluten Free. DF = Dairy Free. GFA = Gluten Free Available. DFA = Dairy Free Available



