This is My Family Galhering

Cuisine: British
From £55 pp
Wine pairing available from £28 pp

Starter

Butternut Squash Bisque | Crushed Walnut | Garlic Croute (V)
Baked Mushrooms | Truffle & Tarragon Velouté | Parmesan | Toasted Crostini (V)
Chicken Liver Parfait | Madeira & Orange Reduction | Local Bread
Goat's Cheese Bonbons | Pickled Beetroot | Dressed Cucumber Ribbons | Balsamic Reduction (V)
Flatbread | Garlic, Chive & Parsley Butter | Mature Cheddar (V)
Smoked Salmon & Cod Fishcake | Lemon & Dill | Leek & Parmesan White Wine Sauce

Main

Roasted 28 Days Matured Beef With Rosemary & Garlic | Roasted Garlic & Herb Potatoes |
Honey Glazed Roasted Parsnips | Pan Roasted Herb & Butter Glazed Carrot |
Cider Braised Red Cabbage With Orange & Cinnamon | Crushed Roots With Chive & Sage Butter |
Onion, Cranberry & Sage Stuffing | Yorkshire Pudding | Buttered Greens | Red Wine & Juniper Gravy
Roasted Cranberry & Spinach Stuffed Turkey | Roasted Garlic & Herb Potatoes |
Honey Glazed Roasted Parsnips | Pan Roasted Herb & Butter Glazed Carrot |
Cider Braised Red Cabbage With Orange & Cinnamon | Crushed Roots With Chive & Sage Butter |
Onion, Cranberry & Sage Stuffing | Pigs in Blankets | Buttered Greens | Shallot & Cherry Gravy
24 Hour Pork Belly With Crackling | Roasted Garlic & Herb Potatoes | Honey Glazed Roasted Parsnips |
Pan Roasted Herb & Butter Glazed Carrot | Cider Braised Red Cabbage With Orange & Cinnamon |
Crushed Roots With Chive & Sage Butter | Onion, Cranberry & Sage Stuffing | Buttered Greens |
Pork Dripping & Sage Gravy
Mushroom, Cranberry & Brie Wellington | Roasted Garlic & Herb Potatoes |
Honey Glazed Roasted Parsnips | Pan Roasted Herb & Butter Glazed Carrot |
Cider Braised Red Cabbage With Orange & Cinnamon | Crushed Roots With Chive & Sage Butter |
Onion, Cranberry & Sage Stuffing | Buttered Greens | Red Wine & Juniper Gravy (V Or Ve)

Red Lentils & Barley Chou Farci | Roasted Garlic & Herb Potatoes | Honey Glazed Roasted Parsnips |
Pan Roasted Herb & Butter Glazed Carrot | Cider Braised Red Cabbage With Orange & Cinnamon |
Crushed Roots With Chive & Sage Butter | Onion, Cranberry & Sage Stuffing | Buttered Green |
Yorkshire pudding | Red Wine & Tomato Gravy (V Or Ve)

@&ssert

Sticky Toffee Pudding | Salted Caramel | Vanilla Ice Cream (V)
Dark Chocolate Brownies | Miso Chocolate Sauce | Vanilla Chantilly Cream (V)

Bramley Apple Crumble | Brown Sugar & Oat Crumble | Caramelised Apple & Brandy Creme Anglaise (V)
Raspberry Eton Mess | Raspberry Compote | Mascarpone Vanilla Chantilly Cream | Crispy Meringue Shards |
Caramelised White Chocolate Crumb (V)

Bailey's Creme Bralée | Freshly Baked Shortbread Biscuits (V)

Fommes x Butlers



