ICC Wales, Celtic Manor Resort, Newport

Gourmet To Go
Christmas

Choose From:

Traditional Christmas Turkey
British Reared Sirloin of Beef

4 Luxury Vegetable Nut Roast




Christmas Day Lunch Options
Please Select Which Meal Package You Would Like:

Deluxe Christmas Turkey

£240 - Serves up to 10 People (4 - 4.5kg, uncooked)
Seasoned, oven readly Turkey, in roasting bag. Foil container supplied.

Sides

Your box comes complete with the following sides. All delivered in foil containers.

. Traditional apricot and pork stuffing (1kg, cooked)

. Thyme and sage pork sausages wrapped in bacon (20 pieces, cooked)

. 4 Roasted garlic and thyme, Maris Piper potatoes (V) (1.5kg, cooked)

. Honey roasted parsnips (V) (1kg, cooked)

. 4 Steamed carrots with parsley (V) (1kg, cooked)

. 4 Brussels sprouts with leeks (V) (1kg, cooked)

. 4 Redwine and cinnamon glazed red cabbage with apple (V, SD) (1kg, cooked)
. Richturkey jus (SD) (1.6 litres)

. 4 Homemade cranberry sauce (V, SD) (500ml)

Traditional Christmas Turkey

£130 - Serves up to 6 People (1.6 -1.8kg, uncooked)
Seasoned, oven readly Turkey, in roasting bag. Foil container supplied.

Sides

Your box comes complete with the following sides. All delivered in foil containers.

- Traditional apricot and pork stuffing (500g, cooked)

- Thyme and sage pork sausages wrapped in bacon (12 pieces, cooked)
. 4 Roasted garlic and thyme, Maris Piper potatoes (V) (1kg, cooked)

. Honeyroasted parsnips (V) (500g, cooked)

. 4 Steamed carrots with parsley (V) (500g, cooked)

. 4 Brussels sprouts with leeks (V) (500g, cooked)

. Rich turkey jus (SD) (800ml)

Want more? Additional sides are available to purchase for £12 (per 1kg/ 1litre)




Christmas Day Lunch Options
Please Select Which Meal Package You Would Like:

British Sirloin of Beef on the Bone

£265 - Serves up to 10 People (3.5 - 4kg, uncooked)
Seasoned, oven ready bone-in Sirloin, in roasting bag. Foil container supplied.

Sides
Your box comes complete with the following sides. All delivered in foil containers.

- Yorkshire puddings (\VV, W, E, D) (20 pieces, cooked)

- 4 Roasted garlic and thyme, Maris Piper potatoes (V) (1.5kg, cooked)

- Honey roasted parsnips (V) (1kg, cooked)

- 4 Red wine and cinnamon glazed red cabbage with apple (V, Sd) (1kg, cooked)
- 4 Steamed carrots with parsley (V) (1kg, cooked)

. 4 Steamed garden peas with leeks (V) (1kg, cooked)

. Cauliflower cheese (V, W, D) (1kg, cooked)

5 . Roast beefjus (SD) (1.6 litres)

British Sirloin of Beef on the Bone

£165 - Serves up to 6 People (+-2.5kg, uncooked)
Seasoned, oven ready bone-in Sirloin, in roasting bag. Foil container supplied.

Sides
Your box comes complete with the following sides. All delivered in foil containers.

* Yorkshire puddings (V, W, E, D) (12 pieces, cooked)

- & Roasted garlic and thyme, Maris Piper potatoes (V) (1kg, cooked)

- Honey roasted parsnips (V) (500g, cooked)

- 4 Red wine and cinnamon glazed red cabbage with apple (\/, SD) (500g, cooked)
- 4 Steamed carrots with parsley (V) (500g, cooked)

. 4 Steamed garden peas with leeks (V) (500g, cooked)

. Cauliflower cheese (V, W, D) (500g, cooked)

. 4 Roast beefjus (SD) (800ml)

Want more? Additional sides are available to purchase from £12 (per 1kg / 1litre)




Christmas Day Lunch Options
Please Select Which Meal Package You Would Like:

4 Luxury Vegetable Nut Roast (V, SD, W, CN, WN)

£20 - Serves 1 Person (150g cooked)
A plant-based nut roast suitable for 1 person, oven readly. Foil container supplied.

Sides
Your box comes complete with the following sides. All delivered in foil containers.

. 4 Roasted garlic and thyme, Maris Piper potatoes (V) (100g, cooked)

. 4 Roasted parsnips (V) (100g, cooked)
. ¢ Steamed carrots with parsley (V) (100g, cooked)

. ¢ Steamed garden peas with leeks (V) (100g, cooked)
. ¢ Cauliflower cheese (V, W, ) (100g, cooked)
. 4 Vegetarian thyme gravy (V) (150ml)

Additional Sides

All delivered in foil containers

. £12.00- 4 Roasted garlic and thyme, Maris Piper potatoes (V) (1kg, cooked)
. £15.00- Honey roasted parsnips (V) (1kg, cooked)

. £12.00 - 4 Steamed carrots with parsley (V) (1kg cooked)

. £12.00 - 4 Steamed garden peas with leeks (V) (1kg, cooked)

. £12.00 - 4 Red wine and cinnamon glazed red cabbage with apple (\/, SD) (1kg, cooked)
. £12.00 - 4 Brussels sprouts with leeks (V) (1kg, cooked)

. £12.00 - Cauliflower cheese (\/, W) (1kg, cooked)

. £12.00 -Buttery mashed potatoes (V, D) (1kg, cooked)

. £30.00 - Thyme and sage pork sausages wrapped in bacon (20 pieces, cooked)

. £9.00 - Yorkshire puddings (V, W, E, D) (12 pieces, cooked)

. £15.00 - Rich turkey jus (SD) (1.6 litres)

. £12.00 - Roast beefjus (SD) (1.6 litres)

. £7.00 - Armagnacsauce (V,SD, D, E)(500ml)
. £7.00 - 4 Homemade cranberry sauce (\/, SD) (500m!l)
Please Note:

Allitems are fresh and need to be refrigerated.
All precooked items reheat only once.

Allitems will display a 'use by’ date and are suitable for home freezing.
Weights are approximate and provided as a guide only.
Before serving at home please ensure that allitems are piping hot.




Dessert
Add a Sweet Treat

Luxury Christmas Pudding (\VV, W, SD, A)

£20 - Serves up to 6 People - (1 x 800g, cooked)
Includes Armagnac sauce (V, SD, D, E) (500m!)

Miniature Dessert Collection

£45 - Serves up to 10 People
A selection of delicious desserts to complete your Christmas lunch.

Black Forest mousse (V,D, E, S, W))
Chocolate ganache mousse topped with a cherry coulis and finished with Christmas sparkle

Spiced gingerbread cheesecake (V,\W, D, S)
Buttery biscuit base, filled with a smooth spiced gingerbread flavour cheesecake topped with
crushed gingerbread

Christmas pudding mousse (V, SD, W, S, D, E)
Christmas pudding flavoured mousse with Christmas puddings pieces

Mulled wine berry panna cotta (\V/,SD, D, S)
Panna cotta flavoured with mulled wine and spiced berries

Allergens:
Please advise us of any food allergies. Whilst every care is taken, we cannot guarantee that our
kitchens are an allergen free environment, nor can we guarantee the process used by our ingredient
manufactures.
Menu items marked will contain one or more of the following allergens:
Gluten Allergy: (B) Barley, (O) Oats, (R) Rye, (SP) Spelt, (W) Wheat
Nut (Tree Nut) Allergy: (A) Aimonds, (BN) Brazil Nuts, (CN) Cashew Nuts, (H) Hazelnuts,
(PS) Pistachios, (PN) Pecan Nuts, (WN) Walnuts
Other Allergy: (C) Celery, (CR) Crustaceans, (D) Dairy/Milk, (E) Eggs, (F) Fish, (L) Lupin, (M) Molluscs,
(MU) Mustard, (P) Peanuts, (SE) Sesame Seeds, (S) Soya, (SD) Sulphur Dioxide

Lifestyle: 4 Plant-Based, (V) Vegetarian




How To Order

Ordering Your Gourmet To Go Box:

Ordering:
Order your Gourmet to Go box via our website: iccwales.com. When placing your
order, you'llbe asked to make the following selections:

1. Choose Your Meat

Select which meat you would like, please note, only the Deluxe Christmas Turkey (4-4.5kg) and
British Sirloin of Beef (4kg) are available for up to 10 people, the Luxury Vegetable Nut Roast is
suitable for one person.

2. Any Extra Sides?
Your box already includes sides, but if you'd like more, you can add extra sides to your order at the
time of booking or any time before the cut-off date via your account.

3.Add a Sweet Treat?
Complete your Christmas lunch by adding a dessert option to your box.

Collection:

Your order will be ready for collection at ICC Wales between 9 am and 7 pm on
Thursday 24* December from ICC Wales.

Make your way to ICC Wales and follow the signs for Gourmet To Go collection on our

Outdoor Plaza.

Allorders are prepared on arrival, so please be prepared to wait around 10-15
minutes while we put this together for you, especially at busy times.

Cooking:
Your box willinclude full cooking instructions for each item. These will also be available
to view and download from our website by 23 December.
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