
Menu
3 Courses from £25.00

Cream of Organic Leek and Maris Piper Soup with Chives and Crispy Onions (V)

Ramekin of Natural Smoked Haddock with Chestnut Mushrooms and Somerset Cheddar

Organic Beetroot with Walnuts and Crumbled Goats Cheese (V)

•••

Sage Butter Roasted Turkey Breast with Chestnut Stuffing, Red Wine Gravy and Cranberry &  
Port Jelly served with a Goose Fat Roast Potato, Free Range Pork Sausage wrapped in  
Smoked Bacon and Creamed Sprouts

Fillet of Salmon with a Champagne Cream Sauce and Pea Puree

Tenderloin of Pork with Apples and Somerset Cider Sauce

Filo Parcel of Butternut Squash, Spinach, Asparagus and Feta Cheese with Provençal Sauce (V)

All served with Market Vegetables & Buttered New Potatoes

•••

Lemon and Vanilla Panna Cotta with Morello Cherries

Chantilly Cream Profiteroles with Belgian Chocolate Sauce

Christmas Pudding and Brandy Sauce

•••

Coffee or Tea 

Prices are per person and subject to VAT.  
Normal terms and conditions apply. Please ask for details.
Please select one starter, one main and a pudding for your whole party. 
Pre-ordered multi-choice menu is available upon request, a surcharge will apply.
We would be happy to discuss drinks packages and Evening Party Buffets to suit your event.

For more information or to book please contact:
T: 0117 977 6611 Email: info@fostersevents.co.uk   www.fostersevents.co.uk

Your place or one  
of ours...


