Boxing Day Buffet Lunch
Roasted butternut squash and rosemary (V,D)

SALAD SELECTION
Beef noodle salad (V,S,G,Se)
Potato salad with chives and sour cream (V,D)
Mixed bean salad - butter, kidney and green beans with red
onion, sweetcorn and herbs (V)
Italian pasta salad with olives, artichoke, sun-dried tomato
and basil (V,SD,G,E)
Caesar salad (D,E,F,G)

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,E), Marie Rose sauce (V,SD,E),
Garlic dressing (V,D,E)

HORS D’OEUVRES
Duck liver paté bouche (D,G,E)
Smoked salmon and cream cheese on sourdough crisp, with
capers, lemon and watercress (F,D,G,SD)
Whole dressed salmon (F,D)
Mushroom and goat’s cheese tart with truffle cream cheese
(V,D,G,E,SD)
Milano and Napoli salami, Parma ham and peppered
pastrami with assorted pickles (SD,Mu,G)
Grilled mackerel with celeriac remoulade (F,E,Mu,C)
Ham hock terrine with piccalilli (Mu)

FROM THE CARVERY
Roasted loin of pork with sage and onion stuffing and
traditional gravy (SD,G,E)

H OT B U F F E T
Bouillabaisse - cockles, crayfish, salmon, herbs and baby
vegetables in a tomato fish sauce bisque (Cr,F,D,C,SD)
Grilled sea bass with braised little gem lettuce, samphire and
mussel cream (F,D,M,SD)
Corn fed chicken stuffed with wild mushroom and truffle,
served with creamed leeks (D,SD)

Potato gnocchi with tomato fondue, basil and olives (V,E,G,D)
Confit duck legs with braised red cabbage
and orange glaze (SD)
Turkey tikka curry - marinated turkey in a masala sauce with
fennel basmati rice (SD,C,Mu)
Braised beef with mustard mash, smoked bacon, caramelised
baby onions and gravy (SD,D,Mu)

V E G E TA B L E A C C O M PA N I M E N T S
Cauliflower cheese (V,D,G)
Sprouts, bacon and onion (D)
Steamed kale, peas and green beans (V,D)
Carrot and swede (V)
Maple glazed carrots and swede (V)
Steamed Welsh potatoes with parsley butter (V,D)
Roast potatoes (V)

DESSERTS
Celtic Manor Christmas pudding with Armagnac sauce
(V,D,E,G,SD)
Triple chocolate profiterole tower (V,D,G,E,S)
Limoncello meringue mousse cake (D,E,G,S,SD)
Cherry frangipane cake (V,D,E,N,SD)
White chocolate and apricot roulade (V,D,G,E,SD)
Bucks Fizz trifle (V,D,E,SD)
Sticky toffee fudge cake (V,D,G,E,SD)
Milk chocolate and salted caramel tartlet (V,D,G,E,S)
Seasonal fruit platter with berry compote (V)

SOFT WHIPPED VANIL L A ICE CREA M (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
Caerphilly Cheddar, Perl Las Blue, Perl Wen white soft,
Y-Fenni with mustard, served with grapes, celery, chutney
and cheese biscuits (V,D,E,G,C,Mu,SD)

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.
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