COLDRA COURT HOTEL

Soup
Celeriac soup (V.C)

Salad Selection
Caesar salad (D,E,FG,SD)
Coleslaw (V,D,Mu,SD)
Marinated beetroot (SD\V)
Greek Salad (V,D,SD)
Assorted breads (V,G,S)

oAppelisers
Chicken liver paté, chutney (D,G,Mu,SD)

Smoked salmon with capers, watercress
and lemon mayonnaise (F,E,G,D,SD)

Prawn cocktail (Cr,.E,D,Mu,C)
Selection of cured meats (SD,G,SD)

Tomato and mozzarella (V.G,D,N)

sMain Courses

Roasted turkey breast

Roast beef sirloin

Roasted pork loin

Baked salmon fillet, dill cream sauce (F,D,Mu,SD)
Potato gnocchi with ricotta, peas and mint (VG,D)

Chestnut roast with plant-based gravy (V,SD)

Christunas ‘Day

LUNCH

SEVERN SUITE

“Cegetable Selection
Brussels sprouts (V)

Roast potatoes (V)

Pork, sage and onion stuffing
Pigs in blankets

Cauliflower cheese (V,G,D,Mu)
Buttered carrots (V,D)
Roasted honey glazed parsnips (V)
Broccoli (V)

Yorkshire pudding (V.D,G,E)
Homemade gravy (SD)

Children’s ‘Bufjet

All served with French fries and peas (V)
Chicken nuggets (G,E)

Fish fingers (G,FE)

Beef burger (G,SD)

Pizza (G,D)

‘Desserts

New York baked cheesecake (V,D,E)
Chocolate Bouche de Noel (V,S,D,G,E)
Spiced gingerbread torte (V,D,G,E,S,SD)
Cherry trifle (VE,DG)

Profiteroles (V.G,D,E,N)

Traditional Austrian stollen (V,D,G,N,E)
Christmas pudding with whisky custard (V.G)

’i@ Please advise us of any food allergies. Whilst every care is taken, we cannot guarantee that our kitchens are an allergen free environment, nor can we guarantee
the processes used by our ingredient manufacturers. (V) Vegetarian, (G) Contains gluten, (D) Contains dairy/milk, (N) Contains nuts, (P) Contains peanuts,

BY CELTIC MANOR

(E) Contains egg, (F) Contains fish, (Cr) Contains crustaceans, (M) Contains molluscs, (S) Contains soya, (C) Contains celery, (Mu) Contains mustard,
(Se) Contains sesame seeds, (SD) Contains sulphur dioxide, (L) Contains lupin.



