
T O  S T A R T
Roasted celeriac 

& stilton soup
oven-baked sage croutons 

Smoked salmon roulade, 
infused with wasabi cream cheese, 

charred cucumber ribbons, 
crispy capers, dressed baby watercress

Whipped goat’s cheese &
tarragon mousse,

pickled wild mushrooms, 
beetroot gel, walnut crumb

Crispy slow-cooked 
beef shin bites,

apple & fennel slaw, 
cinnamon-spiced plum chutney, 

micro leaf garnish

Roast turkey breast, 
Brussels sprouts, glazed carrots &

parsnips, roast potatoes, 
rich turkey gravy

Slow roasted pork loin
spiced red cabbage, 

butter fondant potato, 
apple purée, sharp cider jus

Spinach, feta cheese 
& ricotta pithivier

roasted carrots, oyster mushrooms, 
lemon parsley butter sauce

Pan-seared salmon fillet
parsely new potatoes, 

glazed vegetables, 
lemon herb butter sauce

F O R  M A I N S

Chocolate yule log 
infused with Baileys and 

black cherries, white chocolate
ganache, fresh cherries

Traditional Christmas pudding, 
brandy sauce, 

mince pie ice cream

Poached pears in mulled wine, 
vanilla pod ice cream, 

cinnamon & brown butter crumb

Zesty lemon & stem ginger
cheesecake, 

spiced biscuit base, 
cinnamon fruit compote

T O  F I N I S H

Freshly brewed coffee and mini mince pies

T O  C O N C L U D E

Christmas Menu
Chef’s homemade canapés & arrival drinks

O N  A R R I VA L

Allergen Notice: Please advise us of any allergies or intolerances in advance. 
While every care is taken, dishes may contain or come into contact with allergen ingredients.

Where possible, dishes can be adapted for pre-ordered requests to accommodate dietary requirements.


	Christmas Menu
	ON ARRIVAL
	Chef’s homemade canapés & arrival drinks

	TO START
	Roasted celeriac  & stilton soup oven-baked sage croutons
	Crispy slow-cooked  beef shin bites, apple & fennel slaw,  cinnamon-spiced plum chutney,  micro leaf garnish
	Whipped goat’s cheese & tarragon mousse, pickled wild mushrooms,  beetroot gel, walnut crumb
	Smoked salmon roulade,  infused with wasabi cream cheese,  charred cucumber ribbons,  crispy capers, dressed baby watercress

	FOR MAINS
	Roast turkey breast,  Brussels sprouts, glazed carrots & parsnips, roast potatoes,  rich turkey gravy
	Spinach, feta cheese  & ricotta pithivier roasted carrots, oyster mushrooms,  lemon parsley butter sauce
	Slow roasted pork loin spiced red cabbage,  butter fondant potato,  apple purée, sharp cider jus
	Pan-seared salmon fillet parsely new potatoes,  glazed vegetables,  lemon herb butter sauce

	TO FINISH
	Chocolate yule log  infused with Baileys and  black cherries, white chocolate ganache, fresh cherries
	Traditional Christmas pudding,  brandy sauce,  mince pie ice cream
	Poached pears in mulled wine,  vanilla pod ice cream,  cinnamon & brown butter crumb
	Zesty lemon & stem ginger cheesecake,  spiced biscuit base,  cinnamon fruit compote

	TO CONCLUDE
	Freshly brewed coffee and mini mince pies



