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YEOVIL COURT HOTEL CHRISTMAS PARTY MENU

2008
Glazed Capricorn Goats Cheese, Pear and Sultana Chutney.
Roasted Butternut Squash Soup, Pumpkin Seed Oil.
Home Cured Gravadlax of Salmon, Sweet Mustard, Dill Dressing.
Galia Melon, Fig and Apricot Compote, Mulled Wine Syrup.

Spiced Chicken Terrine, Diced Tomato Dressing, Crisp Leaves.

RERER
Traditional Dorset Turkey, Pork and Chestnut Stuffing, Cranberry Sauce.
Roast Rib of English Beef, Wild Mushrooms, Baby Onions, Red Wine Jus.
Pan Fried Fillet of Sea Bream, Herb Mash, Mussel and Chive Cream.
Wild Mushroom Risotto, Rocket and Parmesan Salad.
Baked Breast of Local Pheasant, Cauliflower Puree, Caramelized Apple, Thyme
Sauce.
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Traditional Christmas Pudding with Creamed Brandy.
Dark Chacolate Torte, Orange Sauce.
Sticky Toffee Pudding, Caramel Sauce, Vanilla Ice Cream.

Selection of Local Somerset Cheeses.
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Coffee and Mince Pies

£24.50

(this menu is available for lunch and dinner)

[Is your party on a weekend? &dnypdsfor a taxi when you can stay at the hotel and hav

e
next day for only £40.00 single room or £70.00 double J




