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| PARTY NIGHTS - ]
' N STAF\’TEF\’ SHARING PLATES -
. [ ; .~ Pig in Blcmke’r Bites with Cranberry Mayo
M | ) -+ Goats Cheese & Pink Peppercorn Bon Bons
' Chicken Liver Parfait on Sourdough

Brie & Cranberry Parcels
ROGs’red Walnut & Pear Salad with Pear & Pinot Dressing

. MAIN COURSES

: CHRISTMAS SPICED TURKEY
! F’|g in Blanket - Stuffing - Roast Potatoes - Roasted Vegetables
Red Cabbage - Jus

E SIRLOIN OF BEEF
Yorkshire Pudding - Roast Potatoes - Roasted Vegetables
Cauliflower Cheese - Jus

SEA BASS
Garlic and Rosemary Potato Cake - Charred Tenderstem
Flaked Almond - Pernod Sauce

w BRAISED HISPI CABBAGE
Sweet Chilli Jam - Smoked Nut Crumb - Charred Broccoli
Pickled Blackberry - Herbs B

DESSERTS
CHRISTMAS PUDDING

Tahitian Vanilla Custard - Honeycomb

DARK CHOCOLATE DELICE
Blackberry Sorbet - Meringue Duo

ORANGE TART
Almond - Coffee Ice Cream

PRICE & INCLUSIONS
£49.50 per person, inclusive of:
Three course festive dinner with Christmas crackers
L A Coffee
Ze. @ .Party until Midnight with our Resident DJ, Tony Martin
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' “':0"'0 The Royal Hotel - Belgrave Road - Ventnor - Isle of Wight
Telephone 01983 852186 - Email: enquiries@royalhoteliow.co.uk
www.royalhoteliow.co.uk .
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