
Starters 

Festive Camembert (V) 

With cornichons, toasted ciabatta and a cranberry dip 

Mini Fish Platter 

Smoked salmon, Gravadlax, a Scallop and Caviar 

Port & Stilton Wild Mushrooms (V) 

On a toasted Ciabatta 

Homemade Broccoli and Blue Monday Soup (V) 

Served with crusted bread 

Mains 

Roasted Bronze Turkey 

Served with Lincolnshire sausage meat wrapped in 
smoked bacon, thyme, garlic and onion stuffing, home-

made Yorkshire puddings, cauliflower cheese, honey 
roasted parsnips, Brussel sprouts with roasted chest-
nuts, baby carrots and beef dripping roasted potatoes 

Rib of Beef 

Served as above 

Homemade Red Onion, Spinach & Goats Cheese Pie (V) 

Served with roast potatoes, homemade Yorkshire pud-
dings, cauliflower cheese, honey roast parsnips, Brussel 

sprouts with toasted chestnuts and baby carrots 

Luxury Festive Fish Pie 

King Prawns, Salmon, Monkfish, Smoked Haddock and  
Langoustine Tails topped with a Caviar Mash and fresh 

festive vegetables.   

 

 
Dessert 

Christmas Pudding 

Served with brandy sauce & custard 

Chrimbo Crumble 

With and Eggnog custard 

Festive Eton Mess 

Champagne Sorbet with Basil Oil Palette Cleanser 

£74.95 per person 

£35 for children under 10  

Please note a 10% service 
charge will be added for 

each table. 


