
 

The Hare Christmas Party Menu 

Starters     

Tomato and basil soup with Parmesan croutons 

   A fresh homemade soup served with a crusty baguette              

Chicken liver pate  

with apple chutney and toast 

Smoked bacon, Stilton and walnut salad with a raspberry vinaigrette 

A fresh tossed salad, an ideal light starter                 

Baked Goats Cheese and Pesto  

on an olive oil crostino with beetroot and a balsamic dressing 

Pork and Pancetta Terrine  

with red onion chutney and fresh bread 

--------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------- 

Roast Festive Turkey 

  served with cranberry sauce, chipolatas, stuffing and roast potatoes 

Gently Grilled Fillet of Sea Bass  

with stir fried vegetables served with a tarragon sauce 

Roast Breast of Duck  

marinated in honey, roasted pink served with a honey and soy sauce 

  Grilled Fillet of Salmon, ‘en croute’ 

Wrapped in pastry, served with spinach and chive sauce  

Braised Lamb Shank                               

Slowly braised with root vegetables, creamy mash and a red wine jus       

Pan Fried Medallions of Pork Fillet  

topped with Sauteed mushrooms and mozzarella served with a red wine sauce 

------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------- ------------------ 

Traditional Christmas pudding 

with Brandy sauce 

Lemon Posset 

with Chantilly cream 

Bread and Butter Pudding 

Sauce Anglaise 

Sticky Toffee Pudding 

Toffee Sauce 

£39.95 per head 


