
T H E  C O R N E L I A N

CHRISTMAS MENUS

CHRISTMAS PARTY

( F O R  G R O U P S B O O K E D  F R O M

N O V E M B E R  2 2 N D  A N D  I N  T H E

M O N T H  O F  D E C E M B E R )

P R I C E  I N C L U D E S  A  G L A S S  O F

B U C K S  F I Z Z  A N D  C H R I S T M A S

C R A C K E R

CHRISTMAS DAY

4  C O U R S E  £ 8 5 . 9 5

P R I C E  I N C L U D E S  A  G L A S S  O F

B U C K S  F I Z Z  A N D  C H R I S T M A S

C R A C K E R

2  C O U R S E  £ 3 8 . 9 5

3  C O U R S E  £ 4 2 . 9 5



$ 4 0  P E R  P E R S O N

T H E  C O R N E L I A N

CHRISTMAS PARTY

S T A R T E R
Butternut andsweetpotato soup (vg)

Ultimate Prawn Cocktai l
with smoked salmon,  thousand is land dressing and crispy baby gem,

heritage tomato

Chicken Liver parfait
with gr i l led sourdough,  f ig and apple chutney

Panko breaded camembert
Withcranberryssauce,mixedleaf

M A I N  C O U R S E

with al l  the tr immings,  including rosemary and apricot stuff ing

Beef short r ib braised in a red wine Ju
on creamy mash potato,  butter kale ,  maple roast carrots ,  roasted onions

Butternut vegetable well ington
f i l led with butternut ,  spinach,  sweet potato,  and al l  the tr immings

Pan Roast salmon f i l let
on a butter bean and chorizo cassoulet ,  with greens

Winter vegetable Gnocchi
with a white wine vegetable sauce,  with greens

D E S S E R T

with croutons

TurkeyRoulade

Christmas pudding

Chocolate orange tarte

Passion fruit

Apple and mixed berry crumble



T H E  C O R N E L I A N

C H R I S T M A S  D A Y

STARTER
Butternut andsweetpotato soup (vg)

with croutons

Ultimate Prawn Cocktail
with smoked salmon, thousand island dressing and crispy baby

gem, heritage tomato

Chicken Liver parfait
with grilled sourdough, fig and apple chutney

MAIN COURSE
TurkeyRoulade

with all the trimmings, including rosemary and apricot stuffing

Beef short r ib braised in a red wine Ju
on creamy mash potato, butter kale, maple roast carrots, roasted onions

Butternut,  vegetable well ington (vg)
filled with butternut, spinach, sweet potato, shallot (vg) trimmings

Pan Roast salmon f i l let
on a butterbean and chorizo cassoulet, with greens

DESSERT
Christmas pudding

Chocolate orange tarte

CHEESEBOARD
Cheddar, mature bluecheese,briwithfig and apple chutney.

celery, grapes & crackers (v)

Passion fruit
Appleandmixed berry crumble
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