BROOKLANDS OCCASIONS
Let’s make it special

Boxing Day Menu 2023

Starters

Torched Goat’s Cheese & Beetroot Salad with beetroot purée & candied peanuts
Porcini & Truffle Arancini with sautéed wild mushrooms & parmesan crisps (v)

BBQ Braised Feather Blade of Beef with rainbow slaw & parsnip crisps

Main Course served carvery style

48 Day Aged Ashdale Sirloin of Beef
Honey & Mustard Glazed Horseshoe of Gammon
Surrey Raised Roasted Crown of Turkey

All served with beef dripping roasted potatoes, caraway glazed crrots, chiffonade Brussels
sprouts, honey roasted parsnips, apricot & almond stuffing, trio of cauliflower cheese, pigs in
blankets & bone marrow gravy

Cauliflower Roulade with roasted vegetables, glazed sprouts, roasted parsnips (ve)

Desserts

Selection of Sweet Treats from the Buffet
Fruit Platter from the Buffet
Cheese Platter from the Buffet

(v) vegetarian (ve) vegan (nf) nut free (df) dairy free (gf) gluten free (mcn) may contain nuts (gfa) gluten free available (nfa) nut
free available (vea) vegan available Please make your Meeting & Event Coordinator aware of any food allergies or intolerances for

your guests prior to your event.
Some dishes may contain nuts brooklandshotelsurrey.com




