To Corn Metl Sotgo Hoted

Christmas Day Lunch Menu 2009 (bookings only)
Friday 25th December 12-3.40pm
£46.95 Adult £25.00 Children (up to 10 years old)

Starters (table service)

Cream of Vegetable Soup

Prawn Cocktail on crispy Iceberg Lettuce with Seafood sauce

Fan of Melon setved with Mango Coulis and Fruits

Chicken Liver and Cointreau Pate served with toasted Ciabatta bread

Help Yourself Carvery

Choice of Turkey, Beef or Roast Ham

Served with traditional trimmings

Baked Salmon served with a White Wine and Dill Sauce

Roasted Vegetables and Smoked Applewood Cheese Wellington
With Basil and Tomato Cream Sauce

Help yourself to a choice of Fresh Seasonal Vegetables

Desserts (table service)

Christmas Pudding served with a Rum Sauce

Warm Chocolate Fudge Cake served with Ice Cream
Fruits of the Forest Cheesecake served with Bream
Stilton & Wensleydale Cheese with assorted Biscuits
Home-Made Sherry Trifle served with Cream

Tea, Coffee & Warm Mince Pies
(to be served in the Corn Mill Suite)

Please note ALL bookings will be allowed 1%2 hours at the table before retiring to the Coffee Lounge.

Payment Terms for Christmas Day Lunch

A £20 deposit per person (£10 per child) is required to secure the booking. This payment is to be made
by 15t July, or within 10 days of making the booking. Final payment is to be made one month before the
event. If paying by cheque please use only one cheque to cover a full party payment.

Refunds
All monies paid are non refundable or transferable.



