Festive Carvery Accommodation
2 course £8.95 Special Party Rate ARLINGTON

3 course £11.95 £30 per person HOTEL GROUP

including Full English Breakfast

Choosing from
A variable selection of delicious starters

* * Kk * HOTEL WROXHAM

Succulent Roasts The Bridge, Wroxham,
Including Norwich NR12 8AJ
Roast Norfolk Turkey Tel: 01603 782061

with Sage and Onion Stuffing and Chipolata Fax: 01603 784279
Traditional Roast Beef

with Yorkshire Puddings and horseradish email: y
Honey Ros ammon , ' eigroup.com
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Christmas Day

Roasted Butternut Squash Soup
*x Kk kx X

Breaded Flat Mushrooms
stuffed with Liver Pate

Prawn and Chilli Fishcakes

served with Cucumber Salad

Trio of Melon Balls

dressed with mixed Winter Berry Coulis

* Kk * X
Lime and Lemon Sorbet
* * K %

Traditional Roast Norfolk Turkey
served with Chipolata and Chestnut Stuffing

Roast Sirloin of Beef
served with Yorkshire Pudding and Roast Gravy

Grilled Fillet of Salmon
on a bed of Spinach served with Parsley Butter Sauce

Roasted Winter Vegetable Wellington
served with a Tomato Sauce, topped with Rocket

*x Kk Kk Xk

Traditional Christmas Pudding
served with Creamy Rum Sauce

Fresh Cream Profiteroles
coated with Butterscotch Sauce

Fresh Fruit salad
Selection of Cheese and Biscuits
*x ok Kk Kk
Coffee and Mince Pies

£49.95 per person
£25.00 per child under 14

New Years Eve
Dinner Dance

French Onion Soup
topped with a Blue Cheese Croute

Smoked Salmon and Prawn Mousse

Duo of Fanned Melon
served with Winter Berry Coulis

Chicken Liver and Leek Pate
with Red Onion Marmalade

*x kx Kk ok

Haggis, Neeps and Tatties
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Pan Fried Chicke ea

erved with Mushroem and Shallot Sauce
with Roasted Potatoe
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Party Nights

Menu

Cream of Tomato and Basil Soup

Homemade Chicken Liver Pate
with Melba Toast and Red Onion Marmalade

Traditional Prawn Cocktail
served with Brown Bread and Butter
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Traditional Roast Norfolk Turkey
served with Chipolata and Chestnut Stuffing
Topside of Beef
served with Yorkshire Pudding and Roast Gravy

Grilled Fillet of Salmon
served on S Spinach, Roasted Cherry Tomato
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