Christmas Day +

Lunch Menu - £65.00

From 12.30pm
3 o A glass of champagne on arrival
Spinach veloute soup with goats cheese quenelles (V)
Smoked trout mousse on pumpernickel
Pan fried wood pigeon with a red wine and beetroot risotto
A succulent brandy and garlic fried king prawns on a
bed of fennel

~e~~

Sorbet (V)
Roast turkey with all the trimmings
Fillet steak Wellington with a red wine and masala
sauce, served with fondant potato and roasted winter
vegetables .
Whole lobster thermidore with salad or roasted winter
vegetables and creamed or roast potatoes
Roast vegetable and cheese Wellington '
with a red wine jus (V)
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Christmas pudding with fresh cream or custard
Dark chocolate and kahlua truffle
Masala poached pears in a brandy snap basket with
clotted.cream =
European cheese platter with grapes, celery, fruit
chutney and savoury biscuits T
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i 7.30pm for 8. 00
Entertalnment by res1dent D'J
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A glass of champagne on arrival
Delicious selection of luxury canapés
Wildimushroom and brandy soup
Roquefort and three omon tartlet'(V)
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* ; Luxurious Iobster a_nd seafo,od -platfers
Local fish platters including whole salmon
Medallion of fillet steak with oyster and
wild mushroom sauce

Supreme of chicken and asparagus with a white wine
and mushroom cream sauce.

All served with roasted or mashed potatoes

Delicious selection of waldorf,; tomato, cucumber and
potato salads
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Chocolate truffon topped with strawberries » ‘ :
Rum and raisin cheesefcake, , . *. *‘#, :
Large profiteroles with cream and ;:esh fruit salad , .'* §
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- Bring Ya arty to Our Party
_ eZ 3 & _  ! fiday & Saturday £30.00 —+

5) Carve ry - We plan to have the most fantastic time
at Azur this Christmas, so make sure you

join in with all the fun. We have a disco

nd De ber 2010 through until

3 311 st January 2011 and a very favourable Christmas Menu,
= Christmas Lunches also available including an option for vegetarians.
Friday & Saturday night includes Disco Bring your Party to our Party...celebrate

Licensed bar until 1.00am in style with your friends and colleagues.

For parties over 100, a private room can be supplied. No matter what size your party we will

ensure you have a great night, but hurry...

Home made winter vegetable soup (V) - e _“__ our party nights are filling up fast!
Smoked salmon, crab and prawn roulade ; _

Chicken liver and cranberry terrine ; Just call 0845 812 1066 and

Roast turkey and beef carvery with roast . ) b W]l_l make sure that this

potatoes, pigs in blankets, Yorkshire puddings,* . is a Christmas to remember!

seasonal vegetables, bread sauce and
cranberry sauce : ""We've already booked
Nut roast with roast potatoes, Yorkshire puddings T oar L. on the
and seasonal vegetables (V) R
. way out from last year!
* What an amazing time!"

Christmas pudding with fresh cream or custard
Dark chocolate and amaretto torte
Hazelnut cheesecake
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+_ Tea, coffee, mince pies & after dinner mints " fs, -

Customers are advised that some menu items may not be suitable
for nut allergy sufferers. However, if you have any special dietary
needs, for example, nut free, gluten, dairy, yeast, sugar free then

please discuss your needs
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