
t h e

C O R N E L I A N  
s t a i n e s  b r a s s e r i e

 CHRISTMAS PARTY SET MENU

2 COURSE  £26 
3 COURSE £31 

NOVEMBER 19TH - DECEMBER 29TH

 

 mould wine or cocktail on entry
christmas cracker  

christmas grotto decor
cheese & biscuits trolley 

BOOK ONLINE 

WWW.THECORNELINAN.COM 

OR

01784 691-005  



Starters

Main Dishes

Desserts

ultimate prawn cocktail
With thousand islands dressing 

butternut squash & sweet potato soup (VG)
Chilli thyme, roast squash & parsley 

Grilled goats cheese 

chicken liver & brandy parfait 

With roasted beetroot,  , beetroot puree,  balsamic glaze, micro rocket 

With whipped chicken butter & toasted brioche 

with aubergine  caponata, roast fennel & basil oil

walton turkey roulade 
With all the trimmings,  including rosemary & apricot stuffing

Slow braised shin of beef 
On creamy mash potato, , butter kale,  pickled shallots & red wine jus

Butternut vegetable wellington (vg)
Butternut,  spinach,  sweet potato,  mushroom , with all the trimmings 

pan - roast salmon fillet   

Ravioli  wild mushroom (v)
With white wine Velouté sauce, wild mushroom & crispy onion 

christmas pudding (vg)
With brandy sauce 

vanilla parfait 
Served  with caramelised pineapple & passion fruit coulis 

chocolate orange tarte(VE)
With vanilla ice cream 

ultimate bread and butter pudding(v) 
CHOOSE between custard or vanilla ice cream 

cheddar, mature blue cheese, brie with brandy
apple chutney , celery , grapes & crackers (v)

£9.45 suppliment 
    

Cheeseboard  


