
 

 

 
£110.00 Per Person Inclusive of Vat 

 
Menu 

STARTERS  

Scotch Smoked Salmon with Local White Crab, Samphire & Avocado 

In a Lime & Dill Yogurt Dressing. 

or 

A Terrine of Guinea Fowl, English Veal & Local Smoked Ham 

Served with an Onion, Pear & Blackberry Chutney. 

 

 

MIDDLE COURSE 

A Butternut Squash & Tomato Soup with Cheese Straws  

or 

A Refreshing Tangerine & Sparkling White Wine Sorbet. 

 

 

MAIN COURSE 

Traditional Roast Turkey with Chestnut Stuffing, Chipolatas, 

Roast Gravy & Cranberry Sauce 

or 

Roast Spiced Sirloin of Angus Beef with Yorkshire Puddings 

And a Grain Mustard Sauce. 

or 

A Baked Filo Basket of Fresh Asparagus, Local Soft Cheese & Baby Leeks 

Served on Spinach with Wild Mushrooms in a Spicy Tomato Sauce. 

Main Courses Served with a Selection of Fresh Vegetables 

 

 

DESSERTS  

Homemade Christmas Pudding with Brandy Sauce & Clotted Cream 

or 

A Lemon & Ginger Crème Brule Served with Brandy Snap Twirls 

or 

A Tulip Basket Filled with a White Chocolate Ice Cream, 

With Fresh Strawberries, Served in a Peach Liqueur Sauce. 

or 

A Plate of Fine English Cheeses with Celery & Oatmeal Biscuits 

 

Coffee & Mince Pies 

 


