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Weymouth & Portland
National Sailing Academy

Christmas Menu 2009

2 Courses: £18.95 Inc Coffee or Tea 3 Courses: £22.95 Inc Coffee or Tea
Starter
Stilton and Fider Soup
Fan of Cantaloupe Melon filled with Citrus S(;;'bet and segments of Orange and Grapefruit

Terrine of Chicken Livers with Melba toast and red onion chutney

Main Course
Roast Turkey or Rib of Beef served with all the trimmings

Breast of Barbary Duck filled with kumquat marmalade, oven roasted with a light Cointreau
cream sauce

Baked Loin of Cod with a pesto crust on a bed of creamed spinach

Gateaux of char-grilled Mediterranean Vegetables topped with melted mozzarella and served with
tomato salsa

(All Served with a selection of Potatoes and seasonal Vegetables)

Dessert
Christmas Pudding served with brandy butter and cream
Lemon Torte - light lemon mousse on a crisp pastry base served with clotted cream

Bailey’s Créme Bruleé
Or
Cheese and Biscuits

Freshly brewed Coffee or Tea



