e Puvibiarn Restaurant
EBering EDay

On Covival

A glass of Bucks Fizz, Prosecco or orange juice

&t e Table

Croissants, Danish pastries, muffins, butter and jam

Gham the EBuflet. Tabte

Platters of cured meat, smoked fish, prawns,
paté, selection of salads and a medley of sliced melon

Gtom tho Canety

Roast Striploin of English Beef
Honey Glazed Ham
Rack of English Lamb
Roast Pork Loin

All served with chateaux potatoes, cauliflower cheese,
tender stem broccoli and buttered green beans

Caramelised Red Onion and Goat’'s Cheese Tart

Puff pastry topped with tomatoes, caramelised onions and goat's cheese.
Served with chateaux potatoes, cauliflower cheese,
tender stem broccoli and buttered green beans

Desserts

Honeycomb Cheesecake
A smooth cheesecake topped with chocolate coated honeycomb pieces

Gluten Free Cheesecake
A traditional American style lemon baked cheesecake

Fresh Fruit Platter
A medley of fresh and exotic fruits, served with a fruit coulis
Christmas Yule Log
Chocolate sponge filled and rolled with cream and coated with chocolate
Cheese and Biscuits
A selection of cheeses, served with grapes, celery, fruit chutney and biscuits

Go Gnish

Selection of tea or coffee
Mini mince pie

ALLERGEN INFORMATION AVAILABLE UPON REQUEST. ALL MENU ITEMS ARE SUBJECT TO CHANGE AND AVAILABILITY
DELAYS MAY BE EXPECTED AT BUSY PERIODS. WE THANK YOU FOR YOUR UNDERSTANDING AND CO-OPERATION



