
The George Christmas Party Menu 2009. 

Starters 

Watercress soup with a goats cheese crouton (v) 
Smoked Salmon with dill, lemon and cucumber salsa & dressed rocket 
Pan-fried chicken livers with mushroom, brandy and cream sauce, served on 
brioche 
Brie, raspberry and chilli bites on dressed leafs. (v) 
 
Mains 
 

Smoked Haddock, served on a bed of sautéed spinach, cherry tomatoes & new 
Potatoes, finished with a white wine sauce. 
 
Casserole of Guinea fowl with spring onion mashed potato. 
 
Traditional Roast Turkey with seasonal vegetable and all the trimmings. 
 
Baked flat mushrooms topped with stilton & herb crust served with a tomato 
& basil sauce 
 
Desserts 
 

Christmas pudding with a brandy cream sauce 
Handmade Chocolate Brownie with Bailey’s Ice cream 
Handmade Baked lemon cheesecake with raspberry coulis. 
 
   ********************************** 
 

£19.95 per head 
Service charge is at your discretion 

Terrie and her team wish you a Very Merry Christmas and a Very Prosperous New Year. 
Thank you for joining us at The George – we look forward to welcoming you again in the not too distant future. 
www.thegeorghotelhenfield.co.uk 
email: welcome@thegeorgehotelhenfield.co.uk 
Contact Terrie: 01273 492296  
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