Christmas Menu
Creamed celeriac soup
Laced with port and blue cheese with parsnip crisps
Baked wild mushroom and spinach tartlet
Sat upon a roasted pepper salad with olive oil and balsamic syrup
Slices of cured prosciutto with a trio of melon
Rocket, pomegranate and toasted pinenuts with an Italian honey drizzle
oo000oo
The traditional turkey roast
Accompanied by pigs in blanket, homemade apricot and cranberry seasoning, bread sauce and pan gravies with golden
roasted and buttered new potatoes, sautéed brussel sprouts with pancetta and honey roasted root vegetables
Duo of duck
Pan fried breast cooked with confit of duck leg, sautéed wild mushrooms with baby spinach, creamy dauphinoise potato
with a sweet red wine jus
Sautéed fillet of hake
Perched on a chive and saffron mash with a green pea and pancetta fricassee
Golden baked filo purse (v)
Filled with roasted butternut squash, sweet cranberries and goats cheese with a red pepper veloute
oo000oo
Coffee and Baileys brulee
Cranberry and orange compote and Italian biscotti
Rich chocolate torte
Quenelle of mascarpone and fresh raspberries
Selection of Cornish cheeses
Yarg, Brie, Blue with water biscuits and sweet tomato chutney

£19.95 pp
Marine Drive, Widemouth Bay, Bude EX23 0LZ

Booking Form

Thank you for your enquiry to host your Christmas party at Elements this year.
Please telephone 01288 352386 or email (info@elements-life.co.uk) to check availability and
reserve your date and time.
Next, please complete this booking form with all your contact details, menu choices, deposit and
return to us no later than 7 days prior to your booking.
Please do not hesitate to get in touch if you have any questions. We look forward to welcoming you
and your party to elements during the festive season.

Name of Organiser
Address
Contact Number
Email
Date of Booking
Time of Booking
No. of people in party
Deposit of £5 per person

Starters
Soup
Tartlet
Prosciutto & Melon
Mains
Turkey
Duck
Hake
Filo Purse
Desserts
Brulee
Chocolate Torte
Cheese

Numbers

