
Hi Everyone. Please find attached the menu for our annual dinner. Can you make your 

choice from the menu so we can let the Hanbury turn know in advance what people 

want. 

 

Starters. 

 

1 HOME MADE LEEK & POTATOE SOUP 

Served with a warm crusty roll & butter. 

****** 

2 COURSE GAME AU PORTO PATE 

A taste of the country, venison, pheasant duck & more 

With fine port wine Served with a crusty toast. 

******** 

 

3 SEA BASS, GINGER & LIME FISH CAKES. 

A blend of sea bass and cod mixed with potato 

Chopped spring onions & seasoned with ginger & lime 

 

Main Courses 

 

All main courses served with roast potatoes and fresh seasonal vegetables 

 

1 Traditional Roast Turkey with chipolatas and sage & onion stuffing. 

********** 

BEEF WELLINGTON 

2 Fillet of beef with a mushroom duxelle and wrapped in a light puff pastry case 

Served with a rich red wine and mushroom sauce. 

********* 

3Fillet of Salmon with a prawn and champagne sauce. 

*********** 

4Mushroom and cranberry Brie Wellington. 

Mushroom and spinach stuffing with cranberries and hazelnuts, 

Topped with brie cheese and encased with puff pastry. 

 

Desserts 

1Traditional Christmas pudding with brandy sauce 

*********** 

2Triple Chocolate Cheesecake 

********* 

3Treacle and apple crumble 

******** 

Coffee and mince pies 
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