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THE ALLERFORD INN PRESENTS THE ULTIMATE

¢ / A/l *
"PARTY

Live band - 3 course Carvery - Full bar
Music by

n ONAPPR  +
Friday 16th December
7.00 pm - Midnight *
<+ £35 Per person
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LT - Glass of fizz or snowball on arrival .
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Halloumi fries drizzled in sweet chilli and balsamic glaze.
Duck and orange Pate, served crusty breads and caramelised red onion
chutney.
Creamy garlic mushrooms served on a crispy crouton. *
Tomato and basil soup, served with warm breads.
Classic prawn cocktail on a bed of lettuce and topped with paprika.
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A glass of house wine
Traditional farmhouse roast with a choice of
Somerset turkey - Top side of beef - Slow roasted gammon. (GF)
Vegan wellington served with vegan gravy (V/GF)

Fresh grilled cod, served with a lemon and caper butter.
Served with all the trimmings and fresh vegetables. (GF)

+ Dessort X

Christmas pudding with brandy sauce
Festive cheesecake of the week with cream +
Winter berry pavlova(GF)
Sorbet berry sundae(GF/DF/V)
Trio of mini festive desserts -
Cheesecake strawberry bites - Raspberry and chocolate brownie -

‘ Chocolate orange trifle *




