CHRISTMAS MENUS
2009
NORTH WALK HOUSE

@i/rvrm meu

So start;
Mushroom and Sheviy Soup

Maine
Choice of cither:
Whole, #ifd, bine-canght @ppledore Seca Bass with aromatic ginger, gardic and
O.
Fender Oxmoor Organic Lamb Rump panfricd with rasemary and gardic and
0ered with a redouwmant and 7ed wine reduction.

Dessert
Pears Poached in 1ed sine & Chocolate Chestnut Coke wilh cxime fraiche



CHRISTMAS DAY

Breakfast 8 — 9 am.

2:80 - Ohevuy and nibbles in the lounge

Sa stat:

Sobet to clear the pafake

Maine
Onganic Morfoll Black Furkey from Sic: Beothers Fasm, Someract
Sage and Gpple Stuffing

Serted with Potatocs and Root Vegetables roasted in Goase Fat
Brussels Sprouts and Chestnuts
Carmots in Bulter and parsfey
Braiced Red Cabbage

Dessert:
Slambe Figqy Pudding with Brandy Butlter

Bamoor Cheese Board with fresh fuit & Port

Coffec and Chocolates in the Lounge



8 pm Cofa Buffet
Honey noast ham from Flindon Organic Farm
Sefection of mustards & pickles
Pread
Sreen oafad
Fuaik



BOXING DAY

Breakfast 8-9 am
Hot & Colo Buffets:

Cola meats: turkey, ham and beef

Potato Salad
Sreen Safad
Sicibian Qubergine Parmigiana
French Bean Vinaigrette
Sreoh bread

Desserts:
NMon Yok Chessccale
Funit

Note: These menus may be changed due to availability of produce.



