
 

 

Christmas Party Menu 

Starter 
Homemade pork & chicken liver pate in Penderyn Whiskey served with festive red onion 

chutney and crisp melba toast. 
A warming blend of roasted parsnips and gentle ginger soup, served with freshly baked 

mini loaves. 
Delicate filo pastry parcels filled with creamy blue cheese and sweet pears, finished with a 

rich red wine dressing. 
 

Main 
Succulent roast turkey served with all the traditional trimmings, for the perfect festive 

feast. 
Tender oven-baked salmon with a luxurious white wine, caper and cream sauce, 

accompanied by crushed new potatoes and seasonal vegetables. 
A delicious homemade combination of mushrooms, spinach and chestnuts encased in 

golden pastry, served with a creamy leek sauce. 
 

Dessert 
A rich and indulgent traditional Christmas pudding served warm with a velvety brandy 

sauce.  
Luxuriously smooth chocolate cheesecake with cherries, served with a scoop of creamy 

vanilla ice cream. 
A beautifully zesty, glazed lemon tart, perfectly paired with refreshing blackcurrant 

sorbet. 

Tea/coffee and homemade mince pies 

Adult 2 course - £21.50  Adult 3 course - £27.00 

Child 2 course - £15.00  Child 3 course - £18.50 

HOW TO BOOK: 

Telephone: 01654 712704  Email: enquiries@talyllyn.co.uk 

 
 


