
Dinner Dance Menu 2017 
 

homemade parsnip and leek soup  
 

portobello mushrooms  
topped with baby leaf spinach, cranberry and  

wensleydale cheese, served on a balsamic reduction  
 

smoked salmon, atlantic prawns and avocado timbale  
drizzled with a lemon mayonnaise  

 
homemade duck, walnut and orange jelly pate 

 served with a festive red onion chutney  
000 

roast Staffordshire turkey 
 with sage and onion stuffing and pig in blanket  

 
stuffed chicken breast with cranberry and gorgonzola 
 wrapped in smoked bacon  on a balsamic reduction  

 
slowly braised lamb shank  

in a lightly minted and redcurrant sauce 
 

salmon fillet  with a parmesan, lemon and herb crust 
 served with a bernaise sauce  

 
caramelised leek, onion and brie filo parcels on a balsamic reduction  

 
tomato, mozzarella and basil ravioli  

in a roasted red pepper and tomato sauce 
000 

Christmas pudding served with brandy sauce 
 

Raspberry and shortbread panacotta 
 

Salted caramel cheesecake 
 

Alabama chocolate fudge cake 
 

Key lime pie 
o0o 

coffee and mints 
 

£35.00 per person  
 

Available nights 
Fri 1st  and Wed 20th with singer Wayne Scott      Sat 2nd  and Fri 22nd with LDA Sounds Disco 

Thurs 14 and 21st with 80’s band ‘ The Retromantics 
Tues 19th with George Micheal tribute 


