

Mrs Claus Wreath Making Masterclass Luncheons
2-Course Menu
––––––––––––––––––––––––––––––––––––––––––––––––––
Arrival
----------------------------------------
Freshly Ground Coffee, Herbal or Yorkshire Tea
Served with mini mice pies
––––––––––––––––––––––––––––––––––––––––––––––––––
Main Course
----------------------------------------
Roast Chicken Supreme
Mashed Potato, Winter Root Vegetables,
Wild Mushroom Cream
----------------------------------------
Vegetarian | Vegan – by Pre Order Only - Salt Baked Celeriac
Caramel roasted onion, King oyster mushroom, braised lentils, red wine dressing and kale crisps (mwog)
––––––––––––––––––––––––––––––––––––––––––––––––––
Dessert Course
----------------------------------------
Festive Glass
Sloe Gin Mulled Berries and Ginger Posset
––––––––––––––––––––––––––––––––––––––––––––––––––
Brew
----------------------------------------
Freshly Ground Coffee, Herbal or Yorkshire Tea
––––––––––––––––––––––––––––––––––––––––––––––––––




