H.D.A Christmas
Christmas Dinner
Dinner Dance
Dance 2012
2012
H.D.A
Durker
Roods
Choice
Saturday 8th December at Durker
Roods
Hotel-HotelMenuMenu
ChoiceName

£25 (Camping Subsidies Available)
Starters
Starters
Country
VegetableBroth,
Broth, served
served with
croutons
Country
Vegetable
with garlic
garlicand
androsemary
rosemary
croutons

Baked Fillet of Salmon, with crisp greens, sauce vierge and herb oil

Baked fillet of salmon, with crisp greens, sauce vierge and her oil
Terrine of Duck and Orange, served with burnt onion marmalade and herbed crostini

Terrine of duck and orange, served with burnt onion marmalade and herbed crostini
Ragout of Mushrooms and Sun-dried Tomatoes in garlic cream, with a crisp ciabatta

Ragout of mushrooms and sun dried tomatoes in garlic cream, with a crisp ciabatta
Salad of Roast Beetroot and Blue Cheese on a bed of watercress and herb leaves

Salad of roast beetroot and blue cheese on a bed of watercress and herb leaves

Mains

Mains

Roast Turkey, with seasonal trimmings with cranberry and sage stuffing

Roast
turkey,
with seasonal
trimmings
cranberry
and sage
stuffingsauce
Poached
Fillet
of Haddock,
served with
champ and
mash,
vine tomatoes
and parsley
Vegetarian
Shepherd’s
Pie, with
seasonal
roast vegetables,
and a and
sweet
potato sauce
crust
Poached
fillet
of haddock,
served
with champ
mash vinepulses
tomatoes
parsley
Boeuf Bourguignon,
with seasonal
smoked bacon,
shallots, button
mushrooms
and braised
Vegetarian
shepherd’sserved
pie, with
roast vegetables,
pulses
and a sweet
potatorice
crust

Roast Loin of served
Pork with,
crackling,
sauce
and a red and
winebraised
jus
Boeuf bourguignon,
with
smokedroasted
bacon,potatoes,
shallots,apple
button
mushrooms
rice

Roast loin of pork with, crackling, roasted potatoes, apple sauce and a red wine jus

Dessert

Dessert

Classic Christmas Pudding, served with lashings of brandy sauce
Selection of Farmhouse Cheeses, with chutney, celery and crackers

Classic Christmas pudding, served with lashings of brandy sauce

Sticky Toffee Pudding, served with lashings of butterscotch sauce and Yorkshire cream

Selection of farmhouse cheeses, with chutney, celery and crackers

Lemon Posset with a Strawberry and Mango Glaze, with a vanilla scented shortbread

Sticky toffee Rich
pudding,
servedTart,
with
lashings
of butterscotch
Yorkshire cream
Chocolate
with
citrus crème
fraiche andsauce
winterand
berries

Lemon posset with a strawberry and mango glaze, with a vanilla scented shortbread
Please specify what you wouldRich
like chocolate
for each course
thecitrus
space crème
below……
tart, in
with
fraiche and winter berries

Starter:
Main:
Dessert:

Rooms Available: Double/Twin £60
Single £50
For more information contact Lesley Cobb: 01977 662330

