On arrival

Prosecco cocktail reception
Bar nibbles

Hot smoked salmon
Celeriac remoulade

Ham hock terrine
Piccalilli and griddled sourdough

Goats cheese bonbons
Beetroot salad and chimichurri

Wild mushroom Vincisgrassi
Truffle sauce & fresh Parmesan
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(l Breast of Local boneless Pheasant
Confit leg stuffing, wrapped in bacon with braised red cabbage and game jus

Hake steak
Seafood bouillabaisse sauce

Roasted butternut squash Wellington
cranberry, mushrooms & spinach - blue cheese sauce

Fillet steak wellington
Creamed spinach & Madeira jus
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Baked Alaska
Boozy cherries

Sticky toffee pudding

;é@ersco‘rch sauce & Creme Fraiche
NN

Trio of chocolate desserts

Welsh cheese and biscuits
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