CHAMFAGNE COCKTAILS ON ARRIVAL
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T o Start
Roastcd Cclcriac and APPIC SOUP with parmesan croutons,
Smoked Salmon and Prawn Parfait with crisP melba toast and
horseradish creme fraiche
Bric and Cranbcrrg Filo cups with balsamic reduction
Mclon and Farma Ham Winter salad with blue chccsc, and walnut drcssing
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Main Courscs

T raditional Roast Turkeg with smokey bacon wraPPed sausages, cranberrg

and chestnut stuﬁ:ing and pan gravy

Bccf Wc”ington served on a root vcgctablc mash with Horseradish gravy

Winter chctablc FFilo Fie with fresh T omato and Pasil sauce (v)
Fennel stuffed Sea Pass Parcels served with lemon and coriander butter
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Dcsscrts of the Davz/
T raditional Christmas Puclding and brancly sauce

Chocolate Marquisc with Bailcgs ice cream
[rozen grancl Marnier Sou{:ﬂcs with homemade shortbread biscuits
Christmas Cranberry Bombe served with fruits of the forest coulis
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Co/;[cc and ﬁomcmac/c Mince /chs
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We will be serving Christmas day lunch between 12 noon and 2.30pm.
£46 per person for four course luncheon, children under 12 £22 per person.

Please ensure that your menu choices indicate whether the guest is a child under 12years.
Children under 3yrs old eat free.



Christmas Day Order Lorm

Please can you ensure that we receive your individual menu choices by 1* December 2008.
A £10 per person non - refundable deposit will be required at the time of booking.
If you have any special dietary needs please contact us so that we may endeavour to help.

Merry Christmas from Kirsten, Ugo and the team at The Dog at Baughton
To make a booking or ask for further information please contact us on 01684 594340

ame Soup [Brie [Salmon|Melon [Turkey|Beef [Pie |Bass [Pud [MarquiseSouffleBombe
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Name Number in Party

What time would you like to dine?
Special Requirements:

Contact telephone number:

Deposit included £



