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2024 CHRISTMAS PARTY MENU ~

AT THE MAESGWYN HALL, WR ECSAM

A non refundable deposit of £10 per person is required when booking to secure your reservation
and full payment and pre order will be required 8 weeks prior to your event date.
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STARTERS

Winter vegetable soup, fresh Henllan bread (*)

Vegetable spring rolls, wild rocket, sweet chilli dipping sauce

Chicken liver & thyme pate, red onion chutney, toasted wholemeal bloomer (*)

Mini fat boar sticky sausages, garlic mayonnaise

‘ Traditional prawn cocktail, Marie Rose sauce, Henllan bread
ﬁ N Bang Bang Chicken, natural yoghurt, chilli corriander
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Garlic & sage roasted turkey, cranberry stuffing, pig in blanket, buttered Brussel sprout, chateaux potato, turkey
stock gravy, braised red cabbage, maple glazed root vegetables (*)
Mushroom, cranberry and brie wellington, fondant potato, seasonal vegetables

Nut roast, cranberry stuffing, Brussel sprouts, chateaux potato, vegan gravy, braised red cabbage, maple glazed
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root vegetables (vg) )W/J.x
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Pan fried salmon, leak asparagus potato cake, tarragon cream (*) 0

Glazed bacon chop, wholegrain mustard mash, creamed leeks, sesame seed carrots, smoked apple wood sauce *

Braised feather blade beef, parsley mash, hot pot sauce

DESSERTS

Fat Boar Christmas pudding, vanilla brandy custard (*) L/
AN L
Double chocolate brownie, vanilla ice cream, chocolate sauce (*) %\
Lemon meringue tart, Chantilly cream A\
N\

White chocolate baileys cheesecake, & vanilla ice cream

Sticky toffee pudding, butterscotch sauce and warm custard

B 5 COURSES &80 PISCL) £34
753 AVAILABLE 7:30PM UNTIL MIDNIGH |

Reservations & further information 01978 357 722
or email: enquiries@mghall.co.uk
e Maesgwyn, Mold Road, Wrexham, LLI | 2AF




