
Goodwood Restaurant
at Chichester College 

Christmas Menu 2011

Soup Duo 
two soups in one bowl, creamed spinach and cream of tomato 
and served with crispy garlic croutons

Terrine of Smoked Ham Hock 
served with a cordon of rain mustard vinaigrette, micro herbs and Melba toast

Winter Spiced Salad with Halloumi or Smoked Trout
grilled halloumi or smoked trout fillet and set upon a julienne bed of celeriac and beetroot

*******
Roast Sussex Turkey 
served with traditional bacon wrapped sausages, chestnut stuffing,
 bread sauce, cranberry sauce and roast gravy

Basket of Fruits de Mer Marinière 
mixed seafood bound in white wine parsley cream sauce and served in a filo basket 

Wild Mushrooms en Brioche
gently sauté butter finished with truffle and fresh herbs, spooned into a bread flute

All served with 

Roast and New Potatoes
Honey Roast Parsnips
Buttered Brussels Sprouts and Orange Scented Carrots

********
Chichester College Traditional Christmas Pudding
served with brandy sauce and rum butter

Rich Chocolate Torte
with vanilla scented crème fraiche

Chilled Clementine Soufflé
served with shortbread biscuit fingers

*******
Freshly brewed Coffee or Tea
served with warm mince pies

Christmas	 Lunch	 £20.00		 Dinner 	 £22.00
