
THROUGH THE DECADES 

FRIDAY 6 DECEMBER 

MENU 

 

Cream of butternut squash & sweet potato soup, finished with paprika croutons 

served with a crusty bread roll and butter 

 

*** 

 

Traditional roast breast of turkey  

cranberry stuffing, pigs in blankets, roast potatoes, tender stem broccoli, Brussel sprouts  

and carrot & swede finished with a rich pan gravy 

 

Vegetarian option – to be pre-ordered prior to event 

Portabella mushroom stuffed with red pepper risotto  

topped with goat’s cheese finished with a tomato ragout  

seasonal potatoes and vegetables  

 

*** 

 

After dinner mint chocolate torte served with a cappuccino cream 

 

 

*** 

 

Freshly brewed coffee and mince pies 

 

 

 

 

 

 

 

 

 

 

(Any special dietary requirements including vegetarian options, MUST be pre-ordered prior to event) 


