EDEN CATERING

CHRISTMAS PACKAGE

£65 per head
NIBBLES

Stonehouse smokery Charcuterie board, charred sourdough, roast red peppers & vine tomatoes

STARTERS

Planked salmon

Sides of salmon nailed to Ash & oak boards and slow cooked in front of the open fires, served
with warm potato salad, brown shrimp, dill oil & samphire.

Fire roast beetroot

Ember cooked beets, goats cheese mousse, pickled shallot, candied walnuts & watercress

Smoked Duck breast

Thin slices of smoked duck breast, black pudding bon bons, pickled plums, horseradish

MAINS

Maple glazed bacon joints.

Rotisserie bacon joint, fire roast chestnuts, burnt celeriac puree, roast potato, hung, smoked,
and charred carrots, creamed sprouts with pancetta.

Smoked Turkey breast

Turkey breast, brined & smoked in the smoke box, fire roast chestnuts, burnt celeriac puree,
roast potato, hung, smoked, and charred carrots, creamed sprouts with pancetta, sticky pigs in
blankets.

Nut roast stuffed Butternut

Butternut squash slow cooked in the smoke box, stuffed with fire roasted cashew & cranberry
stuffing, roast potato, burnt celeriac cream, “creamed” sprouts, hung, smoked & charred
carrots, white wine & sage sauce.

DESSERT

Apple & mincemeat crumble

Slow cooked in the smoke box, served with Christmas pudding ice cream.

Baileys Tiramisu

Coffee & baileys mascarpone, sponge fingers, dark chocolate powder, caramelised white
chocolate, sour cherry sauce
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