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EVENING

>3 MAIN COURSES 4¢°
Rich’s Christmas Carvery (GFO)

A choice of roast beef, pork, or turkey, served with crispy roast potatoes, cauliflower cheese,

honey-roasted parsnips, seasonal vegetables, sage & onion stuffing,
a Yorkshire pudding, & rich homemade meat gravy.

S
Winter Nutroast (VE, GF0)

A medley of roasted nuts, baked with winter vegetables in a rich tomato & herb sauce,

served with roast potatoes, winter vegetables & gravy.

*
Vegan Winter Vegetable Pie (VE)

A winter vegetable pie served with roast potatoes, winter vegetables & gravy.

*
Salmon Wellington
Succulent salmon topped with a rich mushroom duxelles,
wrapped in golden puff pastry, & served with roast potatoes,
winter vegetables, & a velvety white wine sauce.

2> DESSERTS <&
Rich’s Traditional Homemade Christmas Pudding

served with custard.

Homemade Chocolate Brownie (GFO)
served with homemade honeycomb, chocolate sauce
& Marshfield vanilla ice cream.

Poached Pear (VE, GF)

served with peanut brittle & Marshfield’s vanilla ice cream.

Spiced Apple & Cider Crumble (VE, GFO)

served with Marshfield’s vanilla ice cream.

ﬁ 2 COURSE EVENING MEAL ﬁ
—— WITH ENTERTAINMENT ——

\

SNAPPA Live Band SILENT DISCO

11 & 18th ;ﬁiﬁéé&&ﬁéi{ + 4hizh£EcEMBER
£50.00* £45.00*

ceees TO BOOK visit: www.richscider.co.uk =<«

3 orca: 01278 794 537

*£25 deposit payable on booking, with remaining balance due
R one month prior to the date of the booking.

I-a 0 ‘_ \ ~ (VE) Vegan  (VEO) Vegan Option Available (GF) Gluten Free  (GFO) Gluten Free Option Available




