
 
 

 

£49.50 per person /Children £19.99 
Price includes a welcome Glass of Festive Mulled Wine,  

Table Novelties and a special visitor from The North Pole.... 
 

STARTERS 
Roast butternut squash soup with Rustic Bread 

Pasta & Potato Salad, Mixed leaves, vine tomatoes, 

Green garden olives & parmesan cheese 

Chicken liver pate & tomato chutney 

A Selection of Cold Cured meat platters to include Danish Salami, honey roast ham, 

Chicken & Turkey 
Baby onion & four cheese quiche 

 
***** 

MAINS 
Succulent braised turkey with sage onion stuffing 

Honey& Mustard Glazed Gammon Joint 

Pigs in blankets 

Double cooked crispy Roasted Potatoes 

Roasted mix vegetables 

Honey Roasted Parsnips 

Brussel Sprouts, roast chestnuts 

Yorkshire Puddings  

Grilled Fillet of Wild Scottish salmon in a white wine sauce 

Creamy Mushroom stroganoff 

Boiled Rice 
 

***** 

DESSERT TABLE 
Traditional plum christmas pudding with brandy sauce 

Chocolate yule log 

Mince pies served with custard 

Mixed fruit saled 

Selection English farm house cheese 

 
To secure your table we will require a Full Payment upon making your reservation.  

 
Should you have a food allergy of any kind, please advise the waiting staff, a menu detailing allergen is available upon request. Whilst every effort is made to be 

extremely careful, it is with regret that we cannot guarantee any of our dishes will be free of any allergens including nuts.  

* Child prices are applied to children between the ages of 3-11 years old. 

Service Charge is not included 


