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Christmas Party Menu

Monday to Saturday, 1st thro 23rd December

~ Spicy Parsnip Soup with Bacon Croutons
~ Seasonal Melon with Exotic Fruits & Mango Coulis
~ Crayfish, Smoked Salmon & Prawn Cocktail
served with a Lemon & Dill Mayonnaise
~ Rich Chicken Liver Pate
with Red Onion Marmalade and Toasted Brioche

~ Traditional Roast Shropshire Turkey
Chestnut Stuffing, Bacon & Chipolata, Cranbeérmry & Bread Sauce

~ Roast Loin of Local Free Range Pork
Bubble & Squeak and a Sage & Onion Gravy

~ Poached Fillet of Sea Bass
Fennel, Ratatouille and a Vierge Dressing
~ Vegetarian Options of the day

~ Traditional Christmas Pudding with Rich Brandy Sauce
Discount | ~ Paviova
At alesRe dbl e A Fresh Chantilly Cream, Chopped Hazelnuts.and a Toffee Sauce

parties Mon- Wed ~ Passion Fruit Pannacota
during December Mange Coulis and Coconut Ice Cream

Please mention In & Around ~ Selection of Fine Cheese & Biscuits
when booking fo

receive discount. with Celery & Grapes

Tea or Coffee
served with Warm Mince Pie, Mint & Homemade Fudge

2camseuncrenopionsts ) 19952 825896

Norwood House Hotel & a la mode Restaurant, Pave Lane, Newport, Shropshire TF10 ?2LQ



4 mocle
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Christmas Day

Friday 25th December

~ Homemade Roast Vine of Tomato Soup
served with Fresh Basil Pesto and Croutons
~ A Gateaux of Salmon and Smoked Salmon
with a Dill Butter Sauce
~ Rustic Terrine of Ham Hock and Portobello Mushroom

with a Dijon Mustard Dressing

~ Grilled Asparagus Spears, Soft Boiled Duck Egg
and Chervil Hollandaise Sauce

Champagne Sorbet

~ Traditional Roast Shropshire Turkey
Chestnut Stuffing, Bacon & Chipolata, Cranberry & Bread Sauce
~ Pan Fried Fillet of Beef
Fondant Potato, Tarragon Buttered Chantenay Carrots,
Wilted Spinach and a Red Wine Jus
~ Pan Roasted Fillet of John Dory
on a bed of Crushed New Potatoes and White Crab Meat,

Plum Tomato and a Basil Vinaigrette

~Wild Mushroom Risotto
with cep oil and Fresh Parmesan

~ Traditional Christmas Pudding with Rich Brandy Sauce
~ Duo of White and Dark Chocolate Mousse with Baileys Cream
~ Carpaccio of Fresh Pineapple, Set Coconut Cream,
Strawberry Compote and Mango Ice Cream
~ Selection of Fine Cheese & Biscuits with Celery & Grapes

Tea or Coffee
served with Warm Mince Pie, Mint & Homemade Fudge

01952 825896

Norwood House Hotel & a la mode Restaurant, Pave Lane, Newport, Shropshire TF10 9LQ
www.alamodedining.co.uk
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finer dining
New Years Eve Menu

Thursday 31st December 2009

~ Champagne Reception
with Home Made Savoury Canapés
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~ Asparagus Soup with Red Pepper Oil and Croutons
~ Florets of Seasonal Melon with Strawberries in a Pimms Syrup
~ Confit of Duck Leg on a Chorizo and Spring Vegelable Cassoulet
~ A Smoked Salmon & Spiced White Crab Ceviche
with a Fresh Horseradish Mayonnaise
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Amuse~Bouche
(Brochette of Monkfish & Salmon marinated in Honey, Rosemary & Lemaon)

~ Loin of Venison Wellington

Celeriac Puree, Honey Roasted Winter Vegetables, Braised Red Cabbage
with a Red Wine and Port Jus
~ Pan Fried Breast of Duck

on a bed of Savoy Caobbage and Smoked Bacon,
Carrot Puree with a Green Peppercorn Sauce
~ Fillet of Sea Trout

Buttered Samphire, 3moked Salmon and Cucumber Risotto

and a Prawn and Mussel Broth
~ Wild Mushroom Tartlet
with a Creamy Mushroom Sauce and Wilted Spinach

~ Bramley Apple and Walnut Crumble Tart
with Homemade Cinnamon lce Craeam
~ Pears Poached in Red Wine

with Spiced Apricot and Chantilly Cream

~ Trio of Chocolate
Dark Chocolate Mousse, Milk Chocolate Parfait and White
Chocolate lce Cream
~ Selection of Fine Cheese & Biscuits with Celery & Grapes

Sensational Entertainment
with Dave Largie
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Filtered Coffee served with Mint & Homemoaode Fudge
TR N8 ’

& £75
“Dave Largie AKA Skipah” O ] 9 5 2 8 2 58 9 6

*Discounts availoble for parties, please enquire

Norwood House Hotel & a la mode Restaurant, Pave Lane, Newport, Shropshire TF10 9LQ



