
ALPS Christmas Dinner

MENU

FIRST COURSE

Turkey & Pistachio Terrine with Pickled Pear

Butternut Squash & Mushroom Risotto

CARVERY & HOT STATION

Slow Cooked Beef with Cabernet Sauvignon Wine Jus

Grilled Seabass on Braised Fennel & Saffron Velouté

Stuffed Turkey Breast with Sage & Mushroom Filling

Grilled Pork Medallions served with Apple & Cider Cream

Vegetable Lasagne

Panache of Vegetables

DESSERT

Raspberry & White Chocolate Tempation

Mince Pies

WELCOME DRINK

Thyme Roast Potatoes

Potato Gratin

Coffee

Included: 2 Glasses of Wine & 1/2 bottle Mineral Water

SATURDAY 2ND DECEMBER
RADISSON GOLDEN SANDS RESORT, THE BALLROOM

SECOND COURSE


