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                  Opus Restaurant 
54 Cornwall St, Birmingham B3 2DE Tel. 0121 200 2323

Up to 24 guests
If you have up to 24 people full choice of the menu below.

Over 24 guests
If your party is over 24 people, a set menu is required, one dish per course, from the menu below (please advise of any dietary requirements).

For groups 24 and over who wish to offer their guests a choice, a pre order, table plan and name cards with choices would be required 7 days in advance of the date of event.

.
Christmas 2010

£35.00 per person

(3 courses & Coffee)
Cream of parsnip soup, black trompette mushrooms (v)

Pan fried quail, roasted squash risotto

Double baked cheese souffle, pear and walnut salad (v)

Scottish smoked salmon, prawns and basil mayonnaise

oOo

Loin of venison, spiced red cabbage, potato fondant

Traditional turkey, chestnut stuffing, cranberry sauce

Scotch beef fillet, pan fried dauphinoise potato, oxtail and red wine jus

Roasted Devon cod, boulangere potatoes, creamed lentils and rocket

Pan fried parmesan crusted aubergine, ratatouille of vegetables (v)
oOo

Opus Christmas pudding, brandy sauce

Cranberry cheesecake, orange sorbet

Warm apple frangipane, raisin and walnut ice cream

Egg nog crème brulee, ginger bread biscuits

oOo

Filter coffee
Great British cheese plate, dried fruit chutney, celery & walnut bread

(can be added as a fourth course at £9.50 per person or £30.00 per platter) 
