


DESSERTS

The Christmas Trio Mince Pie Rum Sauce, Raspberry Pavlova Raspberry Coulis,

Grand Marnier Chocolate Truffle Cake

Sticky Toffee Pudding with Dates, Pecans and Vanilla Pod Crème Anglaise

Martini Glass of Champagne Jelly with Raspberries White Chocolate Florentine

Continental Blend Coffee

BEVERBEVERAGES

Inclusive of drinks package of up to 5 hours unlimited wine, beer and soft drinks:-

White: Domaine Bertier, Viognier – Sauvignon 2006. Red: Chateau la Pleyssade, Bergerac 2005
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STARTERS

Scottish Smoked Salmon, Potted Shrimps and Baby Leaf Salad

Salad of Wendsleydale Croutes, Artichoke and Cherry Tomatoes Basil Dressing (V)

Galia Melon Blood Orange Sorbet and Marinated Black Figs (V)

Buffalo Mozzarella, Tomato and Chargrilled Aubergine Stack, Asparagus Spears and Balsamic Reduction

MAIN COURSES

BBreast of Norfolk Turkey with Cranberry Stuffing, Wrapped in Smoked Bacon with Tarragon Honey Jus

Roasted Cannon of Lamb, Crowned with a Butternut and Redcurrant Tart Tatin, Minted White Wine Jus

Cornish Seabass with Morels Spinach, Mushroom and Dill Stuffing, Sauvignon Herb Glaze

Seared Aubergine, Polenta and Pimento, on a Bed of Spinach Mushroom and Dill (V)

*All dishes served with seasonal vegetables and potatoes

A TASTE OF WHAT’S TO COME
SAMPLE DINNER MENU SELECTOR

A NIGHT AT THE MUSEUM

http://www.finishingtouchevents.co.uk/parties-events/christmas/a-night-at-the-museum.html


BOWL FOOD

Turkey, Chestnut and Mushroom Fricasse with Savoury Rice

Oriental Prawn and Mango Salad with Wild Chillies

Lamb and Apricot Tagine with Minted Cous Cous

Creamy Asparagus and Saffron Risotto with Parmesan

Chargrilled Salmon Trout with Borlotti Beans and Sweet Basil

Char Grilled ChicChar Grilled Chicken Caesar with Croutons, Parmesan and Anchovy Dressing

English Mushroom Salad with Rocket Baby Chard and Balsamic

DESSERTS

Mini Chocolate and Raspberry Pavlovas Chantilly Cream

Tiramisu with Amaretto

Miniature Traditional Sugar Cones Filled with a Selction of Ice creams and Sorbets

Hot Mince Pies with Brandy Butter

CANAPÉS

Barbecued Lamb on Rosemary Skewers

Sole and Shrimp Ceviche with Red Onion, Coriander and Mild Chilies

Miniature Beef Wellington with Mushroom Duxelle

Mini Yorkshire Puddings with Roast Beef and Horseradish

Chargrilled Asparagus with Rock Salt and Olive Oil Hollandaise Dipping Sauce

CockCocktail Sausages Roasted in Honey, Rosemary and Wholegrain Mustard

Goujons Of Sole And Salmon Trout with Tartare Sauce
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A TASTE OF WHAT’S TO COME
SAMPLE CANAPÉS & BOWL FOOD SELECTOR

A NIGHT AT THE MUSEUM
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