concorde
club
christmas menus

lunch

appetizer

winter vegetable & tomato broth v
mature cheddar croutons

oak smoked salmon & chive fish cakes
tartare sauce

chef’s pate
melba toast & pickles

buffalo mozzarella & beefsteak tomato salad v
spicy red onion jam

main course
all served with winter vegetable selection
or salad bowl

roast norfolk turkey
chipolata sausage & bacon rall, savoury stuffing, roast potatoes,
cranberry sauce

pan fried sea bass
basil polenta, new potatoes & mango oil

pork loin
grain mustard mash, sweet onion & apple compot

butternut squash, sweet potato & saffron chowder v
parmesan flakes

other vegetarian dishes available on request in advance

dessert

low fat iced natural yoghurt
creme fraiche & citrus fruits

bitter chocolate mousse
chocolate honey ice cream, coffee macaroons

sherry & cider christmas pudding
brandy sauce

cheese plate
served with grapes, celery & water biscuits

fresh filter coffee & mints

there’ll be crackers, hats & novelties
on the tables to start the party!

evening

appetizer

winter vegetable & tomato broth v
mature cheddar croutons

seared king scallops
black pudding & pancetta, blinis & anchovy aiali

baked figs, parma ham & roquefort cheese
home made piccalilli

chef’s pate
melba toast & pickles

woodland mushroom tart v
garlic rouille

main course
all served with winter vegetable selection
or salad bowl

roast norfolk turkey
chipolata sausage & bacon rall, savoury stuffing, roast potatoes,
cranberry sauce

pork loin
grain mustard mash, sweet onion & apple compot

entrecote steak served medium
green peppercorn sauce, fondant potato

scotch salmon fillet
bonne femme potatoes, tomato & olive tapenade

gressingham duck breast
gratin potato, seville orange & chestnut sauce

cherry tomato tart tatin v
basil polenta, new potatoes, balsamic glaze

other vegetarian dishes available on request in advance
dessert
ginger & date sticky toffee pudding

butterscotch sauce, clotted cream

low fat iced natural yoghurt
creme fraiche & citrus fruits

sherry & cider christmas pudding
brandy sauce

cheese plate

french brie, english mature stilton, hereford hop cheddar
served with grapes, celery & water biscuits

fresh filter coffee & mints



