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Cafe
e Dome
—_Festive Menu 2026

' The Warmth of Christmas,
The Heart of Community

« Enjoy a delicious festive meal while

supporting opportunities for adults

with learning disabilities and autism

to build confidence, independence
and workplace skills.




Friday - 4th, 11th, 18th

Celebrate the festive season with friends, family,
colleagues, or clients at The Dome.

We will be offering three Evening’s this year
in the café throughout the festive period.
Advance booking is essential,
and group bookings are warmly welcomed.

To secure your table, we kindly ask for a £5.00 per person
non-refundable deposit at the time of booking.

Email: dome@thecafeproject.co.uk Telephone: 01256 816375

Doors open, Guests are welcome from 18:30pm.
service willcommence from 19:00pm.

Six Courses —£39.95

To confirm your booking,
we require all menu selections to be submitted at least two weeks
prior to your reservation date, along with your final balance

Thank you for helping us prepare and provide the best possible
festive experience for your group.

A selection of bottled beers and wines will be available
If you or any of your guests have special dietary requirements,
please contact us in advance and we will be happy to assist.

Prosecco, Bucks Fizz or Orange Juice

Honey Roasted Parsnip Soup
Roasted parsnips blended with a touch of Hampshire honey,
topped with creme fraiche and served with Ciabatta
Luxury Chicken Liver Paté
Arich chicken liver paté served with spiced red onion marmalade,
dressed leaves and crisp bread
Traditional Prawn Cocktail
Succulent North Atlantic prawns, crisp baby gem lettuce and
cucumber ribbons, finished with a classic Marie Rose sauce
Winter Beetroot & Goats' Cheese Salad

Roasted beetroot, creamy goats' cheese, walnuts and
mixed leaves, dressed with a citrus and honey vinaigrette.

Cheddar Cheese Souffle

served with a warm cranberry and port chutney,
dressed winter leaves and a balsamic glaze.

Lemon Sorbet
light and refreshing designed to cleanse the palate and refresh the senses.

Traditional Roast Turkey
Roast turkey breast served with sage & onion stuffing, pigs in blankets,
roast potatoes, seasonal winter vegetables and rich turkey gravy.
Venison & Duck Game Pie
Packed with Festive Flavour slow-cooked venison and duck in a rich gravy,
served with creamy truffle mash, seasonal vegetables and a port jus.
Grilled Fillet Salmon
served on crushed herb potatoes with tender stem broccoli and a lemon & dill butter sauce.
Mediterranean Vegetable Tart topped with Goats' Cheese
Crisp basil & maize pastry case filled with roasted Mediterranean vegetables and topped with creamy goats'
cheese, served with roast potatoes, winter vegetables and a basil-infused tomato sauce.
Thai Green Vegetable Curry
Afragrant Thai green curry with seasonal vegetables, coconut milk and fresh herbs,
served with steamed jasmine rice and warm flatbread.

Traditional Christmas Pudding
A classic Christmas pudding packed with fruits and festive spices, served with brandy sauce.
Baked Vanilla Cheesecake
Creamy vanilla cheesecake served with white chocolate sauce and raspberry compote.
Baileys Créme Brilée
A smooth Baileys-infused creme brQlée with a crisp caramelised sugar topping.
Chocolate & Ginger Tart
Ginger infused caramel layered with Ganache and sprinkled with a ginger crumb, served with pouring cream.
Cheese & Biscuit Selection y
cranberry and port chutney DT
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