BLUNSDON

HOUSE HOTEL
* ok ok ok

NEW YEAR’S EVE CARVERY AND DISCO

Join us in Flame Restaurant at our end of year New Year’s Eve party and enoy
a 3 course carvery before retiring through to Carrie's bar to dance the night away with
our resident DJ until the early hours.

Toast the New Year with a glass of Prosecco at midnight.

£68 per adult

Starters
Vegetable & lentil soup served with crusty petit pains (GF & VE available on request).
Selection from the deli, salami, chorizo, mortadella,
Paté, terrines, mini quiche and gala pie.
Sclection of seafood, smoked salmon, prawns, and smoked mackerel.
Assorted salads and bread rolls.
~000~
Mains
Roast Norfolk turkey, pigs in blankets, stuffing, and a rich gravy (GF)(DF).
Sticky maple glazed ham
Roast topside of beef with Yorkshire pudding and a rich gravy.
Lemon and thyme salmon supréme, sundried tomato cream sauce (GF)
Vegan and vegetarian dish of the day (VE)(V)

All served with mixed herb roast potatoes, creamed potatoes, sprouts, honey and
thyme parsnips, braised red cabbage, carrots, cauliflower cheese and a selection of gravy’s.
~000~
Desserts
Traditional Christmas pudding with brandy sauce (GF & VE available on request)
Chocolate truffle torte
Winterberry cheesecake
Exotic fresh fruit salad with cream (GF)(V)
~000~
Glass of Prosecco at midnight

Carriages at 1.OOam

Vegetarian V= Vegan VE = Gluten free GF = Dairy free DF
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