'The %mi@ ' Christmas Menu

(based on a minimum of 24 guests)

Starter

Parsnip & Roasted Garlic Soup with Crispy Parsnip Garnish served with Little Dinner
Rolls & Butter*it

OR
Terrine or Pité of the Day served with Baby Leaves & Homemade Melba Toast

OR
Smoked Salmon Mousse on Homemade Crostini with Baby Leaf Salad*¥t

Main Course

Roast Bacon Wrapped Turkey Roulade with Sage & Onion Stuffing served with Pigs in
Blankets, Roasted Potatoes, Kumara (Sweet Potato) & Butternut with fresh Rosemary, a
Mélange of Seasonal Vegetables, Old-fashioned Gravy & Cranberry Saucelt

OR
Hot Roasted Seabass with a Lemon & Dill Sauce, Crushed New Potatoes & A Mélange of
Seasonal Vegetables ¥t

OR

Vegetarian Option:
‘Colours of Christmas’ Tart - homemade delicate short pastry crust filled with leaf spinach,
feta & sun blush tomatoes), served with Roasted Potatoes, Kumara (Sweet Potato) &
Butternut with fresh Rosemary & a Mélange of Seasonal Vegetables *1t

Dessert

Kauri’s Individual Signature Christmas Pudding with Proper Brandy Anglaise and
Whipped Cream™*it
(to add to the “theatre’, we would flambé the puddings once they are on the table)

OR
Homemade Sticky Toffee Pudding with Warm Caramel Sauce and Madagascan Vanilla
Icecream™ 3t

OR
A Selection of Cheeses served with Crackers, Grapes & Artisan Chutney* (£2.50 surcharge)

Note: *denotes vegetarian items 1% denotes hot items
G/F: Gluten-free items D/F Dairy-free items

Email: info@kaurifinefoods.co.uk Mob: 0795 146 8833



CHRISTMAS MENU PRICES:

Christmas Lunch Menu — served between 12-4pm

Price per person for a 2-course meal per person

Price per person for a 3-course meal per person

Cheese & Biscuits surcharge

Tea & Cafetiere Coffee (bottomless)

Tea & Cafetiere Coffee (bottomless) and After Dinner Mints

Tea & Cafetiere Coffee (bottomless) and Homemade
Christmas Mince Pie

Christmas Dinner Menu — served from 5pm

Price per person for a 2-course meal per person

Price per person for a 3-course meal per person

Tea & Cafetiere Coffee (bottomless)

Tea & Cafetiere Coffee (bottomless) and After Dinner Mints

Tea & Cafetiere Coffee (bottomless) and Homemade
Christmas Mince Pie

TERMS AND CONDITIONS:

Final guest numbers are required 14 days prior to your event. We can sometimes
accommodate small increases, but after such time, any cancellations will incur the following

charges:

£26.50
£31.50
£2.50
£3.00
£3.50

£4.75

£29.50
£34.50
£3.00
£3.50

£4.75

e cancellations made with less than 14 days’ notice of the event will incur a 50%

cancellation fee;

e cancellations with less than one week’s notice will be charged in full. If a guest

cannot attend on the day, a takeaway meal can be provided.

Prices are based on a minimum of 24 guests.
Pre-orders are required two weeks in advance of your party.

ALLERGENS:

Should you or a member of your group have any allergies or specific dietary requirements,

please speak to Shelley on 0795-1468833.

Whilst every care is taken to avoid allergen cross-contamination, we do handle all allergens

on the premises.

Email: info@kaurifinefoods.co.uk

Mob: 0795 146 8833



