The Motownella’s are an incredibly talented vocal harmony trio, three beautiful ladies with cheeky charm,
glitz & glamour & oozing with class. They deliver a fabulous Motown show full of sweet harmony’s and
captivating choreography, taking you back to the time of that era & all things Motown.

£45 per person includes 3 course meal and amazing show.
Call to book

6.45pm to 7.15pm Guest arrival and Meal served

9.15pm Show commences
10.00pm interval
10.15pm Show resumes
11.00pm End of show
11.30pm Finish



Menw

Please be aware that some items may be subject to change. We will require menu choices and any dietary
requirements 30 days prior to show.

TO START

Parsnip & Apple Soup (v, vg)
served with Bread Roll (bread roll can be made vegan)

Ham & Orange Terrine, Sourdough Toast
Mackerel Pate, Crostini, Red Onion Jam

Melon Carpaccio, Rocket & Pomegranate Salad (v, vg)

MAINS

Roast Turkey
Fondant Potato, Sausage and Cranberry Stuffing, Yorkshire Pudding, Pigs in Blankets,
Honey Glazed Parsnips & Carrots , Sauteed Brussel Sprouts with Chestnut Butter, Turkey Jus

Thyme & Honey Roasted Ham
Fondant Potato, Sausage and Cranberry Stuffing, Yorkshire Pudding, Pigs In Blankets,
Honey Glazed Parsnips & Carrots , Sauteed Brussel Sprouts with Chestnut Butter, Turkey Jus

Butternut Squash
Sage, Onion and Cranberry Butternut Squash, Carrots, Parsnips, Fondant Potato & Seasonal Greens (v, vg)

Salmon a L’Orange
Fondant Potato, Honey Glazed Parsnips & Carrots , Sauteed Brussel Sprouts with Chestnut Butter

oy
DESSERT
‘White Chocolate & Raspberry Tart
Sticky Toffee Pudding with Custard
Vegan Chocolate Brownie (v, vg)

Fresh Fruit Platter (v, gf, vg)

We cannot guarantee, but always do our best, to avoid cross contamination of nuts, gluten and other food allergens. Please when
ordering, let us know about any dietary requirements so we can mform the Kitchen Team.

v=vegetarian / vg=vegan,/ gl = gluten free



