
Pea & Mint Soup 

Pea and mint soup served with a cream drizzle and wholemeal soft bread 

Smoked Salmon and Avocado Parcels 

Smoked salmon filled with cream cheese and avocado, served with caviar, dill and homemade sweet 

chilli sauce 

Chicken Liver Pate 

Pate served with crostini bread and pear & onion chutney 

Prawn Cocktail

Baby prawns marinated in marie rose sauce, served with shredded baby gems, diced cucumber and 
granary bread

Traditional Turkey 

Roast traditional turkey breast served with honey roasted carrots and parsnips, mixed greens, pigs in 

blankets, sausage stuffing topped with cranberry sauce and gravy 

Pan Fried Halibut 

Served with lobster sauce, new potatoes, asparagus, peas and tomato concasse 

Fillet of Beef (Additional £4 supplement) 

Fillet of beef served medium rare with dauphinoise potatoes, baby carrots, sprouts, tenderstem 

broccoli and red wine jus 

Butternut Squash, Spinach & Mushroom Tart 

Pastry tart filled with butternut squash, spinach and mushrooms, served with fondant potatoes, 

mixed greens, honey roasted carrots & parsnips and a garlic and herb cream sauce 

Christmas Pudding 

Traditional Christmas pudding served with brandy sauce 

Cheese Board 

Brie, cheddar and stilton, served with grapes, celery, onion chutney & mixed cheese biscuits 

Lemon Cheesecake 

Lemon cheesecake served with mixed fruit compote 

CHRISTMAS DAY MENU 

£99.95 per adult, £49.95 per child & includes 3 

courses, a welcome drink & coffee 



   

 

 

 




