Chiristinas Vinner & Ve

Qoin us ko celebrate the atark of the festive aeason
in Fhe Funt Room,
For Tpm, Fniday 1 December 2017

YDMOWW}L:
Ihe Rt Hon Mark Harper P

Admission by ticket purchase
ONLY!
Please RSVP with menu choices
by:

Tuesday 21 November

930&(2 Wa northoxfordshireconservatives.com/
events/baldry-club-christmas-do

Starters

Tomato & Basil Soup
with herb crutons

Ham Hock Terrine
with toasted ciabatta & piccalilli

Smoked Salmon & King Prawn Cocktail
with seafood sauce, artisan brown bread & butter

Twice Baked Cheese Souffle (v)
with herb crust & dressed roquette

~

Main Course

Traditional Roast Turkey Breast
with pig in blanket, sage & onion stuffing, roast potatoes,
seasonal vegetables & rich gravy

Roast Cod Lion
with a lemon & herb crumb served with crushed new potatoes,
seasonal vegetables & prawn & dill butter sauce
Slow Cooked Feather Blade Steak

with pig in blanket, sage & onion stuffing, roast potatoes,
seasonal vegetables & rich red wine gravy

Roast Parsnip, Mushroom and Spinach Wellington (v)
with sage & onion stuffing, roast potatoes,

seasonal vegetables & a wild mushroom & thyme sauce

~

Dessert

Traditional Christmas Pudding
with warm brandy sauce

Belgian Chocolate & Raspberry Tart

Egg Nog Cheesecake
with double cream, brandy & vanilla ice cream



