              Gt. Yarmouth U3A Rambling Group Christmas Lunch
  Tuesday 9th December, 12.00 for 12.30 at the Quayside Plaza

Mains
10os Sirloin steak with wild mushroom and port sauce and potato and leek puree (GF) £7.00 supplement
Monkfish and prawns cooked in prawn bisque with peppers and fried potatoes (GF/DF)
*Salmon fillet with creamy pea and mint puree (GF/DF-A)*
*Turkey rolls in pancetta with apricot and pistachio stuffing with chicken jus (DF/GF-A)*
*Beetroot wellington with spinach and chestnuts served with vegan jus (VN/DF)*

*These come with roasted carrots, parsnip and garlic brussels sprouts and roasted baby potatoes*

Desserts
Macadamia nuts and caramel cheesecake tart (GF/DF-A)
Dark chocolate mousse with Baileys and mascarpone cream (GF)
Ginger pannacotta with tangerine gelee (GF/VN-A)
Cheese platter with grapes, crackers and spiced apple chutney (V/GF-A)

With crackers, festive decorations and home baked Christmas biscuits
(V-vegetarian; VN – vegan; GF-gluten free; DF-dairy free; A-adaptable)

£31.00 to include gratuities and a non-refundable £10.00 deposit
…………………………………………………………………………………………………………………………………………………………………………………………
Please let Ros or Mike have cash or a cheque payable to R. Ambrose, together with your menu choices by Sunday 30th November.  This can be on a walk or at a meeting, or sent to 4, Holmes Close, Acle, Norwich, NR13 3EE. If sending by post, it might be prudent to email menu choices too, given the erratic nature of postal deliveries!

Name………………………………………… Main……………………………………… Dessert ………………………………

Name………………………………………… Main…………………………………………  Dessert ………………………………

I/we enclose a cash/cheque for ……………………………………. which includes a £10.00 non -refundable deposit.




