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T xmouth Archers GHRISTMAS DINNER

We will be holding our Christmas Dinner at the Farmhouse on Wednesday 10th December at 7.30pm. If you wish to go,
please choose what you want from the menu below and note it in the adjacent table. If you have any queries, or special
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Main Courses
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Pate
Turke,,

requirements please see Tony or another member of the Committee.

Name

; STARTERS
Tomato & Herb Soup (v)
Tomato soup finished with herb pesto and topped with croutons.

Served with multigrain brown bread and butter,
Breaded Camembert with Cracked Black Pepper (v)
Camembert wedges in a cracked black pepper crumb. Deep-fried

until golden and served witft cranberry sauce.

King Prawn Platter

Succulent king prawns topped with prawn cocktail sauce. Served with crisp

salad and multigrain brown bread and butter.
Chicken Liver Paie
Smooth chicken liver paté served with warm foast and butter
All main courses are served with roast potatoes,
British root vegetables and broccoli,
Traditional Turkey Roast

Served with @ bacon and chipolata roll, sage and onion

stuffing and cranberry sauce.

Beef Brisket

Tender braised beef steaks in a rich port and herb sauce finished with onions, chopped
wild mushrooms and cranberries. Served with seasoned mashed potatoes.

Salmon Fillet with Champagne & Chive Sauce
Oven-baked wild Alaskan salmon fillet coated in a Champagne and chive sauce.

Mushroom & Brazil Nut Crumble (v)
Wild and button mushrooms in red wine enriched cream sauce,

topped with a Brazil nut and Stilton crumble.

Profiteroles
Soft choux pastries filled with vanilla cream and drizzled
with rich chocolate sauce.

Cherry & White Chocolate Torte Slice

Chocolate brownie layered with white chocolate custard and topped
with red cherries and a white chocolate swirl. Served with cream

or Cornish vanilla ice cream.

Lemon Polenta Cake
Moist golden polenta sponge soaked in lemon syrup and served with cream,

Cornish vanilla ice cream or rich, creamy custard.

Christmas Pudding
Rich and fruity Christmas pudding served with brandy sauce.
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Baileys
Y7 Served over ice.
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" Soup, Traditional Turkey Roast

and a choice of Desserts.



