
CHR ISTMAS
MENU

S T A R T E R S

M A I N  C O U R S E S

D E S S E R T S

Roast turkey with sage and onion stuffing

 and a pig in blanket 

Topside of beef with suet pudding 

Chestnut and cranberry roast with vegetarian gravy 
All served with Yorkshire pudding, roast potatoes and mixed vegetables. 

Pan fried Seabass with chorizo and sweet pepper risotto

Prawn cocktail

Slow cooked beef croquettes with horseradish mayo

Roasted butternut squash soup 

Goats cheese and beetroot salad

Christmas pudding with Maple and walnut ice cream 

Black forest mousse

Profiteroles with chocolate sauce

 Apple, pear and cinnamon strudel with custard

Lemon posset with ginger biscuits 
Tea or coffee to finish with a mint crisp

2  COURSES  £ 30 .00  3  COURSES  £ 35 . 00
Min imum pa r t y  number  o f  6 .  £ 1 5  non - r e fundab l e  depos i t
r equ i r ed  pe r  pe r son .  To  make  a  r e se r va t i on  p l ea se  c a l l
0 1 40925944 4  P l e a se  make  a  s t a f f  member  awa re  o f  any

d i e t a r y  r equ i r emen t s  when  p re -o rde r i ng .  .

Bread To Start 
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