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Chﬂstmas Party Menu

) Available for bookings throughout the month of December
8 (excluding Sundays Christmas Eve, Christmas Day, Boxing Day & New Year’s Eve)
ﬁﬁ Please make a provisional booking with us by emailing thethreecrowns@aol.com.
Each booking will require a full pre-order 1 week prior to your booking. A non- refundable deposit of £10 per head will be
taken upon confirmation of your booking.

STARTER

Spiced Apple & Parsnip Soup with parsnip crisps & warm ciabatta (V)
Brie Wedges with cranberry sauce (V)
Grilled Goat’s Cheese with fig, walnut & hot honey (V)
Potato skins with cheese & bacon
Crispy Brussels Sprouts with pan seared pancetta & Parmesan shavings, served with warm ciabatta
Smoked Salmon Pate with toasted sourdough bread

MAIN COURSE

Roast Turkey Breast with sausage meat, sage & onion stuffing, roast potatoes, cauliﬂower cheese, pigs-in-
blankets, honey glazed parsnips, Brussels sprouts, carrots, tenderstem broccoli & our homemade roast gravy
Chestnut & Cranberry Nut Roast with sage & onion stuffing, cauliflower cheese, roast potatoes, honey glazed
parsnips, Brussels sprouts, baby carrots, tenderstem broccoli & our homemade vegetable gravy (V)
Beetroot Wellington with roast potatoes, cauliflower cheese, carrots, tenderstem broccoli
& served with vegetable gravy (V)

Panko Breaded Turkey Burger with a sausage meat stuffing pacty & brie, served in a
brioche bun with cranberry mayonnaise, sweet potato fries & red apple slaw
Beef, Pancetta, Mushroom & Guinness Pie topped with a puffpastry lid served with
mashed potato, baby carrots & tenderstem broccoli
Hot Honey Salmon Fillet with tenderstem broccoli & pan fried new potatoes

< DESSERT

- Cheddar Stilton & Brie Cheese Plate with red onion jam, grapes & crackers (V)
Whllae Ch@eolate & Drambuie Croissant Puddmg with vanilla ice cream (V)
" Cliletanss Pudding with brandy custard & warm black cherries (V)
. % “Terry’s Chocolat,e Orange Cheesecake with vanilla ice cream (V)

Mmce Pies with cream (V)

TWO COURSES.£35 ITHREE COURSES £40

Please let your server know if you hdve any allergies or dletary requirements{ (V) vegetarlan k.
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