ROYAL

CHRISIMAS MASQUERADE BALL

Sit back, relax and enjoy a festive three-course feast.

Please choose one dish from each course.

THE OPENING ACT

STARTERS

Wild Mushroom and Truffle Soup @
Truffle Oil | Fresh Herbs | Warm Brioche

Duck Liver Paté [
Caramelised Red Onion and Fig Chutney | Toasted Brioche | Dressed Baby Leaves

Golden Brie and Cranberry Bites m @
Breaded Brie | Cranberry Compote | Candied Walnuts | Winter Leaves | Honey and Thyme Dressing

Venison Carpaccio
Truffle Oil | Shaved Parmesan | Rocket | Crispy Shallots

THE GRAND BALL

MAINS

Slow-Braised Beef Featherblade

Confit Garlic Mash | Glazed Sesame Chantenay Carrots | Tenderstem Broccoli | Red Wine Jus

Sage and Cranberry Chicken

Sage and Cranberry Stuffing | Creamy Mashed Potato | Seasonal Greens | Madeira Cream Sauce

Pan-Roasted Salmon

Crushed Herb Potatoes | Buttered Seasonal Greens | Roasted Cherry Tomatoes | Champagne and Dill Cream Sauce

Roasted Root Vegetable and Sage Risotto
Parmesan Risotto | Roasted Root Vegetables | Crispy Sage | Herb Oil | Parmesan Tuile

THE FINAL UNMASKING
DESSERTS

Midnight Chocolate
Baked Chocolate and Salted Caramel Cheesecake | Vanilla Chantilly | Caramel Sauce

Winter Berry Masquerade
Vanilla Panna Cotta | Mulled Winter Berries | Raspberry Coulis | Meringue

Warm Spiced Apple Strudel
Apple and Cinnamon Strudel | West Country Clotted Cream | Blackberry Compote

Dietary Key: Kl Vegetarian | I Vegan | 2] Can be made Vegan | B Gluten Free | [cx] Can be made Gluten Free

Allergy Information: Ifyou have a food allergy or intolerance, please speak to @ member of our team about the ingredients we use prior to ordering. Thank you.



S
&“\:,L\“l
‘ —

Y=l
M




