
 Christmas Day Menu  

Six Courses at £55.00 per person

Canapés and mulled wine on arrival at 12.00

Smoked Duck Breast with a Celeriac Coleslaw and a Honey 
Mustard Dressing

Crayfish Cocktail Bound in a Sweet Chilli Mayo and Baby Gem Lettuce 
with Buttered Brown Bread

Curried Parsnip & Apple Soup with a Bread Roll
Beetroot & Citrus Salad Topped with Melted Goats Cheese

Lemon Sorbet

Traditional Roast Turkey with Bacon wrapped Chipolatas, Roast 
Potatoes, Sage and Onion stuffing & Vegetables

Roast Sirloin of Beef with Yorkshire pudding, Roast Potatoes 
Vegetables & Red Wine Gravy

Grilled Lemon Sole on Bubble & Squeak with a Tomato & Aniseed 
Butter Sauce

Should you require a vegetarian option we are happy to make 
suggestions

Christmas pudding with Brandy Sauce
Raspberry & Sherry Trifle with Hundreds & Thousands

Bitter Chocolate Torte with Poached Pears & Clotted Cream
Cheese Board with Chutney

Coffee & Mince Pies

Any Enquiries Please call Trudi or Beryl on 01686 640452.

To reserve your table a deposit of £25.00 per person will be 
required with booking.

Menu choices will be required by 10th December to avoid 
disappointment.


