SAMPLE Dinner Menu 2

Abbey Court
Hotel & Spa

A Selection of Hot & Cold Hors d’Oeuvres Served at a Reception

Dinner Menu

Wild Mushroom & Chestnut Soup
Grilled Porcini,
Black Pepper & Fresh Rosemary Flavoured Crispy Pancetta Bacon

Seared Diver Scallop
Foie Gras Snow, Lychee & Reisling Jelly, Pine Nut Brittle

Cranberry & Orange Sorbet
Candied Orange Peel

Duo of Seasonal Game
Butter Poached Breast of Pheasant, Bramley Apple & Leek Veloute
Roast Rack of Venison, Redcurrant & Port Reduction
Parisienne Sweet Potatoes
Glazed Baby Sprouts with Croutons and Tomato

Boulabane Farms Christmas Cake Ice Cream
Ginger & Vanilla Shortbread Christmas Tree

Farmhouse Cheese Tile
Old School House Kearney Blue, Cahill’s Porter,
Mossfield Organic Farm Garlic & Basil, Tipperary Brie

Chocolates Cocoa Atelier & Mini Mince Pies

Coffee Tea and Infusions



