
Roasted Butternut Squash Soup, Crusty Roll (GF Roll available)

Smoked Salmon, Salad Garnish, Granary Bread & Butter 

Partridge Terrine, Spiced Apple & Pear Chutney, Granary Toast

Baked Camembert with Honey & Rosemary or Garlic & Herbs with a Crusty Roll for 
Dipping (GF Roll available)

Prawn Cocktail, Granary Bread & Butter

To Start
Roasted Butternut Squash Soup, Crusty Roll (GF Roll available)

Smoked Salmon, Salad Garnish, Granary Bread & Butter 

Partridge Terrine, Spiced Apple & Pear Chutney, Granary Toast

Baked Camembert with Honey & Rosemary or Garlic & Herbs with a Crusty Roll for 
Dipping (GF Roll available)

Prawn Cocktail, Granary Bread & Butter

Mains
Roast Turkey, Pigs in Blankets, Stuffing, Roast Potatoes, Seasonal Vegetables, 

Cranberry Sauce, Gravy

Individual Vegetarian Wellington, Stuffing, Roast Potatoes, Seasonal Vegetables 
(V), Gravy

Winter Game Casserole, Creamy Mash, Seasonal Vegetables

Fillet of Salmon, Citrus Butter Sauce, Potatoes, Seasonal Vegetables

‘Festive Pheasant’ Beef, Venison or Halloumi Burger, Brie, Cranberry Sauce, 
Mayonnaise in a Brioche Bun, Salad Garnish, Chips (GF available

Desserts
Christmas Pudding with Brandy Butter, Custard or Cream

Spiced Apple Crumble, Custard or Ice Creamd

Sticky Toffee Pudding, Custard or Ice Cream

Chocolate Brownie with Vanilla Ice Cream

Lemon Posset with a Berry Coulis, Shortbread Biscuit

available throughout December

Christmas Menu
2 Courses - £26.00 per person
3 Courses - £32.00 per person
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