
 

 

 

Christmas 2010 at Commissioners House 

Evening & Lunch Menu 
 

To Start 
 

Chef’s own Vegetable Soup 

Or 
Chargrilled Vegetable Terrine 

Or 

Prawn, Champagne & Smoked Salmon Roulade 

 
************************* 

The Main Course 
 

Roast Turkey with Pork Apple and Walnut Stuffing, Chipolata and Bacon Roll. 

Served with dry roasted Potatoes cooked in Goose Fat.  Served with Gravy 
Or  

Roast Sirloin of Beef with Yorkshire Pudding and Creamed Horseradish 

Served with dry roasted Potatoes cooked in Goose Fat.  Served with Gravy  
Or 

Stilton, Mushroom & Walnut Tart, 
Roast Potato with Vegetable Oil.  

(Suitable for vegetarians) 
 

All served with  

Buttered Baby Sprouts, Glazed Carrot and Honey Roast Parsnips. 
 

************************* 

Puddings 
 

Christmas Pudding and Brandy Sauce 

Or 

Tiramisu 
Served with a Rich Chocolate Sauce 

Or 

Cheese Board 
 

************************* 
To End 

 

Sugared Mince Pies 

 

Tea or Coffee and Mints 


