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GIVE A GIFT OF CAPRI

TREAT FRIENDS, LOVED ONES OR CHOOSE
THE PERFECT CORPORATE GIFT BY GIVING
THE MAGIC OF CAPRI THIS CHRISTMAS.

AVAILABLE TO PURCHASE AT RECEPTION.







3 COURSE MEAL £42.95

SERVED FROM 1ST DEC - 23RD DEC
from 12NOON

To Start...

MINISTRONE & CROSTINI SOUP (VE, GFO)
Classic Italian soup with a selection of vegetables and garlic crostini.

CARPACCIO DI MANZO AL RAFANO (GF)

Seared beef carpaccio served with rocket leaf and pecorino cheese,
drizzled with horseradish sauce.

INVOLTINO DI SALMONE AFFUMICATO (GF)

Smoked salmon parcel with baby prawns and crayfish, served on a bed of
fresh mango, drizzled with Marie Rose sauce.

BRIE & FICHI (V)
Deep fried Brie, served with fig and onion balsamic chutney.

To Follow...

ROAST NORFOLK TURKEY

Turkey served with chipolata sage and onion stuffing, cranberry sauce
served in a rich pan gravy.

CONTROFILETTO DI MANZO ALLA POIVRE (GF)

Grilled sirloin steak, served with poivre sauce, flamed with brandy, black
pepper and cream (served pink).

SALMONE ALLE NOCCIOLE E MELOGRANO (N,V,GF)
Honey glazed roast salmon with hazlenuts, served on a brandy and dill
creamy sauce, drizzled with pomegrante.

RISOTTO ALL'ORTOLANA (GF,V, VEO)
Risotto rice with garden peas, courgettes, leeks, broad beans and soy
beans finished with broad bean puree and olive oil.

To Finish...

CHRISTMAS PUDDING (N)
Served with warm brandy sauce.

HOMEMADE BREAD AND BUTTER PANETONNE PUDDING
Served with warm vanilla custard.

CHOCOLATE PROFITEROLES (N)
Served with whipping cream.
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SERVED FROM 1ST DEC - 23RD DEC. FROM 12 NOON
PRICING: £42.95 FOR THREE-COURSES (ONLY)
DEPOSIT £10 PER PERSON AND PRE-ORDER REQUIRED FOR ALL

BOOKINGS.

BOOKING DETAILS
ALL DEPOSITS ARE NON-REFUNDABLE

BOOKING NAME BOOKING DATE & TIME
CONTACT NUMBER CONTACT EMAIL
NUMBER OF ADULTS
NUMBER OF CHILDREN DEPOSIT PAID
STARTERS
SELECT REQUESTS
MINISTRONE SOUP Qry & DIETARIES
SELECT REQUESTS
BEEF CARPACCI
¢ cclo Qry & DIETARIES
SELECT REQUESTS
SALMON PARCEL QTy & DIETARIES
BRIE SELECT REQUESTS
QTy & DIETARIES
MAINS
SELECT REQUESTS
TURKEY QTty & DIETARIES
SELECT REQUESTS
SIRLOIN STEAK QTy & DIETARIES
HONEY GLAZED SELECT REQUESTS
SALMON Qry & DIETARIES
SELECT
RISOTT DIETARIE!
SOTTO Qry & S
DESSERTS
SELECT REQUESTS
CHRISTMAS PUDDING Qry & DIETARIES
BREAD AND BUTTER SELECT REQUESTS
PUDDING Qry & DIETARIES
CHOCOLATE SELECT REQUESTS
PROFITEROLES QTy & DIETARIES







3 COURSE MEAL £85
CHILDREN UNDER AGE OF 12 £50 —

To Start...

ZUPPA DI PORRO E PRALINA DI RICOTTA (V)
Cream of leek and potato Soup, served with golden crispy Leek &
deep-fried ricotta ball cheese.

ASPARAGI GRIGLIATI CON SPECK E BURRATA (GF)

Grilled asparagus wrapped in speck served with a creamy burrata cheese
drizzled with dehydrated olives and truffle shaving.

ANTIPASTO PESCE NETTUNO (GF)

Trio of smoked salmon, tuna and swordfish served with a compose of baby
prawns, octopus, celery and caviar.

FLAN DI ZUCCHINI E FONDUTA DI CAPRINO

Savoury muffin of courgette served on a bed of goat cheese fondue
topped with crispy leek.

To Follow...

TACCHINO ARROSTO DEL NORFOLK

Roast Norfolk Turkey, chipolata sausage, sage & onion stuffing, cranberry
sauce, served in a rich pan gravy.

FILETTO ALLA WELLINGTON

Baked fillet steak coated with English mustard, pé&té and duxelles,
wrapped in parma ham, savoy cabbage and puff pastry. Served in a rich
red wine sauce. (Served Medium)

ASTICE ALLA TERMIDORO

7009r lobster oven baked in a thermidor sauce, with gruyere crust, served
on a bed of paradelle pasta.

STINCO DI AGNELLO CON PURE DI PATATE & PISELLI (GF)
Slow cooked lamb shank glazed in red wine sauce and spices, served with

mint, pea and mashed potato.
WELLINGTON VEGETARIANO (V)

Vegetarian wellington filled with a Mediterranean vegetable and ricotta
cheese, served with a spicy creamy tomato sauce.
(Served with a seasonal roast vegetable)

To Finish...

ETON MESS WITH CREME ANGLAISE (GF)
Combination of layered fresh mixed berries, creme anglaise, whipped
cream, and crumbled meringue.
TORTINO AL CIOCOLATO FONDENTE (N)
Chocolate fondant served with warm chocolate sauce and vanilla ice crem.

CHRISTMAS PUDDING (N)
Served with warm brandy Sauce.




SERVED ON CHRISTMAS DAY ONLY FROM 12 NOON - 4:15PM
PRICING: £85 ADULT & £50 CHILDREN UNDER THE AGE OF 12
DEPOSIT: £30 PER ADULT & £20 PER CHILD
PRE-ORDER REQUIRED FOR ALL BOOKINGS.

BOOKING DETAILS
ALL DEPOSITS ARE NON-REFUNDABLE

BOOKING NAME

BOOKING DATE & TIME

CONTACT NUMBER

CONTACT EMAIL

NUMBER OF ADULTS
NUMBER OF CHILDREN DEPOSIT PAID
STARTERS

SELECT REQUESTS &

LEEK & POTATO SOUP QTY DIETARIES
SELECT REQUESTS &

GRILLED ASPARAGUS QTY DIETARIES
SELECT REQUESTS &

TRIO FISH

OFIS QTY DIETARIES

SELECT REQUESTS &

MUFFIN QTY DIETARIES

MAINS

TURKEY SELECT REQUESTS &
QTY DIETARIES
SELECT REQUESTS &

FILLET WELLINGTON QTY DIETARIES
SELECT REQUESTS &

LOBSTER THERMIDOR QTY DIETARIES

LAMB SHANK SELECT REQUESTS &
QTY DIETARIES

VEGETERIAN SELECT REQUESTS &

WELLINGTON QTyY DIETARIES

DESSERTS

SELECT REQUESTS

ETON MESS QTY & DIETARIES
SELECT REQUESTS

H LATE FONDANT

cHoco © QTY & DIETARIES
SELECT REQUESTS

CHRISTMAS PUDDING QTY & DIETARIES
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KEEP.CONNECTED WITH US

SCAN QR CODE

CAPRIGROUP.CO.UR



