Christmas at the
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R Roachies Tea Rooms
Christmas Menu

Starters

Winter Vegetable, Chestnut & Thyme Soup
Dove Tail of Melon with a Winter Berry Compote
Game Terrine served with Fruit Chutney, Toast & Garnish
Stilton, Fig and Walnut Salad
Tempura battered Scallops on a Black Pudding Mash finished with Pancetta

Main Course

Traditional Roast Turkey with Chestnut Peach Stuffing & Sausage Bacon Roll
Poached Salmon with a Leek & Watercress Sauce
Staffordshire Roast Beef served with a homemade Yorkshire Pudding
Chicken Formaggio - Chicken wrapped in bacon with a stilton & walnut sauce
Asparagus & Goats Cheese Wellington with a white wine & mushroom sauce
Roasted Pepper Provencale - roasted peppers stuffed with savoury rice

All Christmas meals are served with seasonal vegetables, roast potatoes,
honey roasted parsnips and all the trimmings.

Desserts

Traditional Christmas Pudding served with Brandy sauce
Plum & Almond Tart with Cinnamon Cream
Caramelised Orange Cheese Cake with Candied Tangerines
Lemon Posset served with a sweet Ginger Tuile Biscuit
Homemade Mince Pie served with Brandy Butter
One course - £9.95
Two courses - £12.95
Three courses - £15.95

Booking Essential

A /

Roaches Tea Rooms
Booking Form

To reserve your table and help with our catering
arrangements please complete the form below and overleaf.

Please return to the Roaches Tea Rooms,
together with a deposit of £5.00 per person.

Number of people in party
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