S E A S O N A L S U N D AY L U N C H
H OT B U F F E T

SOUP

Curried parsnip soup (V,D,C)

SALAD SELECTION
Curried rice with red onions, peppers, sweetcorn, herbs
and boiled egg (V,G,E)
Cherry tomato and mozzarella with basil pesto (V,D,Mu,N)
Potato salad with sour cream, spring onion and chives (V,D)
Thai noodle and hoisin salad with chilli dressing, cashew
and sesame seeds (N,S,Se,G,E,D)
Roasted beetroot with cherry tomatoes and rocket (V)

DELI BAR
Pickled cabbage (V,SD), cucumber (V), beetroot (SD,V),
gherkins (V,Mu,SD), olives (V), pickled onions (V,SD),
tomato (V), mixed seeds (V), capers (SD,V)
French dressing (V,SD,Mu), Marie Rose sauce (V,SD,E),
garlic dressing (V,D,E)

HORS D’OEUVRES
Pressed potato terrine with cranberry and Welsh goat’s
cheese (D,V)
Beetroot cured salmon gravlax with horseradish panna
cotta and watercress (F,D,Mu,SD)
Game terrine with onion marmalade, pickled cauliflower
and cucumber (G,D,E,SD)
Perl Las, pear and walnut tart (V,G,E,D,N)
Duck liver paté bouche (D,V,E)
Whole poached salmon (F,D,M)
Milano and Napoli salami, Parma ham and peppered
pastrami with assorted condiments, pickles and garlic
ciabatta (SD,Mu,G)
Thai spiced mussels with pak choi and lime (SD,M)
Soused mackerel with fennel and dill salad (F,SD)

FROM THE CARVERY
Traditional Roast Turkey
With apricot and sage stuffing, pigs in blankets and
cranberry jus (SD)
Roast Beef
With Yorkshire pudding and horseradish sauce (Mu,G,E,D)

Baked spinach and ricotta cannelloni (V,D,G,E)
Slow cooked pork belly with braised red cabbage, Cognac
and pink peppercorn sauce (D,SD,Mu,C)
Grilled sea bass with braised little gem lettuce, samphire and
mussel cream (F,D,M,SD)
Corn fed chicken supreme stuffed with leeks and spinach,
served with a wild mushroom sauce (D,SD,C)
Steamed salmon with butter bean, pepper and chorizo
cassoulet, lemon and fennel (F,SD,D)
Traditional nut roast with Madeira gravy (V,N,G,SD,E,D)
Baked leek, spinach, mature Cheddar and potato filo tart with
watercress cream sauce (V,G,D,E)

V E G E TA B L E A C C O M PA N I M E N T S
Brussels sprouts with chestnuts and pancetta (N)
Honey roasted parsnips with sesame seeds (V,Se)
Roast potatoes with rosemary and garlic (V)
Cauliflower with mature Cheddar cheese (V,D,G)
Steamed panache of green vegetables (V,D)
New potatoes with parsley butter (V,D)
Crushed carrot and swede (V,D)

DESSERTS
Double chocolate bouche Noël (V,S,D,G,E)
Spiced gingerbread torte (D,G,E,S,SD)
Mulled wine trifle (V,G,D,SD,E)
Traditional Austrian stöllen and mince pies (V,D,N,G,E,SD)
Milk chocolate and panettone tartlet (V,D,G,E,N,S)
Rumptopf with crème fraiche and shortbread crumble
(V,D,G,SD)
Cranberry and cinnamon cupcakes (V,D,G,E,SD)
Seasonal fruit platter (V)
Celtic Manor’s Christmas pudding with rum sauce
(V,D,N,SD,G,E)
Soft Whipped Vanilla Ice Cream (D)
With your choice of:
Honeycomb (V), chocolate shavings (D,S), hundreds and
thousands (V,D,S), crushed meringue, desiccated coconut,
chocolate sauce, toffee sauce and strawberry sauce
Olive Tree Cheese Board (V,D,E,G,C,Mu,SD)
Caerphilly Cheddar, Perl Las Blue, Perl Wen white soft, Y-Fenni
with mustard, served with grapes, celery, chutney and cheese
biscuits

A discretionary 10% service charge will be added to your bill.
Please advise us of any food allergies. Whilst every care is taken, we cannot guarantee that our kitchens are an allergen
free environment, nor can we guarantee the processes used by our ingredient manufacturers.
(V) Vegetarian, (G) Contains gluten, (D) Contains dairy/milk, (N) Contains nuts, (P) Contains peanuts, (E) Contains egg,
(F) Contains fish, (Cr) Contains crustaceans, (M) Contains molluscs, (S) Contains soya, (C) Contains celery, (Mu) Contains
mustard, (Se) Contains sesame seeds, (SD) Contains sulphur dioxide, (L) Contains lupin.

