Lilleshall

Lunch with Santa

ADULT MENU

STARTERS

Chicken liver pate, caramelised red onion, crostini bread, salad.
Butternut squash soup, artisan roll (GF, V, VE).

Tomato & basil arancini balls, salad, balsamic glaze (V).

MAIN COURSE

Roasted turkey, pigs in blankets, sage & onion stuffing balls, gravy, cranberry sauce.
Herb crusted fillet of salmon, hollandaise sauce.

Vegetable tagine, cous cous (VE).

DESSERTS
Traditional Christmas pudding, brandy sauce.
White chocolate & raspberry cheesecake, Chantilly cream.

Chocolate fondant (VE).

£30 per person

Pre orders & correlating table plan are required 14 days prior to the event.

“Menus are subject to availability and may change without notice
*A full list of allergens is available for each dish - please advise staff of any known allergies so that we can accommodate. Any food prepared in our kitchen
may contain traces of Cereal (Gluten), Nuts, Milk, Soya, Mustard, Eggs. Lupin, Fish, Crustaceans, Molluscs, Sesame seeds, Celery or Sulphur Dioxide




