Christmas Party Menu 2018
Broccoli and Exmoor blue soup V GF
Red velvet breaded prawns
Tail on king prawns coated in beetroot breadcrumb, served with lemon mayonnaise

Ham hock and pea terrine GF option available
Served with piccalilli and rustic bread

Smoked Applewood and pear chutney souffle V
Served with mixed leaves
***************************************************************************************************************

Traditional roast turkey,
Served with pigs in blankets, pork, cranberry and apple stuffing, roast potatoes and seasonal
vegetables GF option available
Roast beetroot, butternut squash and pumpkin seed tart GF V
************************************************************************************
Popping bucks fizz cheesecake GF V
Prosecco cheesecake filled with pockets of orange coulis, finished with a zingy orange zest

Millionnaire truffle shortbread
Shortcake biscuit topped with caramel sauce and a rich chocolate ganache

Salted caramel figgy pudding
A light sponge with apples, pears, figs and a splash of brandy with a caramel centre
Served with crème anglaise

White chocolate and raspberry panna cotta
Velvety panna cotta with tangy raspberry and white chocolate

****************************************************************************************

A Somerset cheese table will be available later in the evening
Freshly brewed filter coffee served with festive chocolate mints
SPECIAL DIETARY REQUIREMENTS
*Vegetarian/ vegan & Special dietary requirements must be pre-ordered. To pre-book please contact Brian Lee or Sam McIntyre
on 01823 425323/305 or email samm@somersetcountycc.co.uk or brianl@somersetcountycc.co.uk

FOOD ALLERGY INFORMATION
V-Vegetarian
GF- Made with non-gluten containing ingredients
Please do not hesitate to ask about any ingredients, in any of our menu items .Please be aware that all food is prepared in a kitchen
where gluten, nuts and other allergens are present, we can therefore not guarantee that any menu item is completely ‘free-from’
traces of any allergens
Our catering staff can provide detailed information with regard to food allergies on request

Christmas Party Menu 2018
VEGAN

Broccoli, spinach and coconut soup GF
********************************************************************

Portobello mushroom, sweet potato and stout tart
Seasonal vegetables and roast potatoes

************************************************************************************

Belgian chocolate and raspberry torte
Served with vanilla ice cream
****************************************************************************************

Freshly brewed filter coffee served with festive chocolate mints
SPECIAL DIETARY REQUIREMENTS
*Vegetarian/ vegan & Special dietary requirements must be pre-ordered. To pre-book please contact Brian Lee or Sam McIntyre
on 01823 425323/305 or email samm@somersetcountycc.co.uk or brianl@somersetcountycc.co.uk

FOOD ALLERGY INFORMATION
GF- Made with non-gluten containing ingredients
Please do not hesitate to ask about any ingredients, in any of our menu items .Please be aware that all food is prepared in a kitchen
where gluten, nuts and other allergens are present, we can therefore not guarantee that any menu item is completely ‘free-from’
traces of any allergens
Our catering staff can provide detailed information with regard to food allergies on request

