'15 L = Chocolate Sauce

Chicken Liver, Brandy and Thyme Parfait, Red Onion Marmalade and Warm Petit Pain
Baked Apple with Stilton, Cranberry and Candied Walnuts with Honey Drizzle
Smoked Salmon with Caper, Onion, Egg, Parsley and Lemon with Sourdough Bread
Sweet Potato and Ginger Soup

Roast Hen Turkey with Sage, Chestnut & Pance"tta'Seasoning and Bacon Chipolata
Roast Sirloin of Welsh Beef with Yorkshire Pudding and Horseradish Sauce
Seared Escalope of Salmon with Pressed Crab Terrine, Mille Feuille and Fennel
Hollandaise Sauce
Steamed Paupiette of Lemon Sole with Lobster Mousse and Cardinal Sauce
Baked Winter Root Vegetable Wellington with Cauliflower Silk and Vegetable Jus

Duck Fat Roast Potatoes and Dauphinoise Potatoes
Balsamic Glazed Brussel Sprouts with Chestnut & Pancetta Crumble
Braised Red Cabbage
Honey & Thyme Roasted Parsnips

Trefeddlan Chrlstmas Pudding with Traditional Brandy Sauce
- Roasted Fig Frangipane with Creme Anglaise
- Dark Chocolate Roulade, Chocolate Patisserie Cream, Fresh Raspberries and Dark

Zesty Lemon Meringue Pie with Berry Fruit Coulis
Selectlon of Cheese and Biscuits

_'PQ_llowed by Tea.o'r Coffee and Mince Pies

THREE COURSES £4o oo CHILDREN (9 14) £20. 00 CHILDREI\L@ Ef UNDER) £15.00

_May be subject to change




AL the Trefeddian

Christmas is just around the corner, and we have a wonderful

programme of festive events planned to fill the hotel with seasonal
cheer, creativity and entertainment.

¢ December
Create your own beautiful festive wreath while enjoying mulled wine, mince pies and
plenty of Christmas spirit.

" December
Get creative and design a keepsake decoration for your tree, accompanied by festive
treats, mulled wine and mince pies.

" December
Experience the magic of Christmas through the stirring sounds and festive favourites
performed by this much-loved local choir.

" December
Gather ‘frlends and family for a dehclous festive lunch, starting with Christmas
‘ cheer and seasonal entertainment from Duo Serenity.

g
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Whether you're looklng to get crafty, enjoy wonderful live music or

"‘- slmply soak up the festwe atmosphere, there's something for everyone
. : at the Trefeddlan this Christmas.

Spaces are limlted for some events, 80 book early to avoid drsapp.oi.ﬁtment
all us.on. 01654 767213 or visit our website to flnd out more: and re‘serve your place
' L WWW. trefwales com a._:-v.‘-;é;" .




	Festive Lunch
	Sunday 6th December
	Chicken Liver, Brandy and Thyme Parfait, Red Onion Marmalade and Warm Petit Pain
	Baked Apple with Stilton, Cranberry and Candied Walnuts with Honey Drizzle
	Smoked Salmon with Caper, Onion, Egg, Parsley and Lemon with Sourdough Bread
	Sweet Potato and Ginger Soup
	Roast Hen Turkey with Sage, Chestnut & Pancetta Seasoning and Bacon Chipolata
	Roast Sirloin of Welsh Beef with Yorkshire Pudding and Horseradish Sauce
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	Steamed Paupiette of Lemon Sole with Lobster Mousse and Cardinal Sauce
	Baked Winter Root Vegetable Wellington with Cauliflower Silk and Vegetable Jus
	Duck Fat Roast Potatoes and Dauphinoise Potatoes
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