. CoaCh and Horses
as Fayre Menug

Appetizers

'_ Brixworth Pate served with Pear Chutney, Salad Garnish and Wholemeal Toast.
or :
(V) Homemade Broccoli, Stilton and Walnut Soup served with
Fresh Crusty Bread
or
Cocktail of Prawns, Red Onion, Cucumber, Apple and Orange in a
Light Refreshing Lemon Mayonnaise.

Entrees

Traditional Roast Norfolk Turkey served with the
Chefs Selected Trimmings.
or
Poached Wild Salmon with an Orange and Cranberry Butter Sauce.
or
Braised English Lamb Slowly Cooked in Red Wine with Rosemary,
Mint and Redcurrants.
- or
(V) Brie, Broccoli and Tomato Wellington served with a Herb and Cream Sauce.

* All Dishes are served with Seasonal, Vegetables and Roast Potatoes
Desserts

Seasonal Christmas Pudding with Brandy Sauce.
or

Strawberry and Prosecco Truffle with Ice cream.

Followed By
Fresh Filter Coffee with Mints and Mince Pies

Available from 4th December to the 15th December

2 Courses £29.95
3 Courses £35.00

Pre— Booked Only

To book please telephone 01604 880329
Or email: info@coachandhorsesbrixworth.co.uk



