
 

 

Christmas Menu* 

 

To start 

Parsnip soup served with toasted cibatta 
Warm chili & garlic marinated prawns on a toasted garlic ciabatta topped with lemon marinated   rocket and 

watercress 

Goat's cheese & red pepper puff pastry tartlet, roasted plum tomatoes 

Chicken and green peppercorn pate with red onion chutney 

 

 

To follow 

Roast turkey, cranberry sauce, parsnips honey glazed puree, caramelized carrots, cauliflower, roast potatoes 

Beef Sirloin with Portobello mushroom, air tomatoes in a Balsamic jus 

Cod wrapped in Scottish smoked salmon with herb butter, tomato risotto parsnips honey glazed puree, caramelized 

carrots, cauliflower, roast potatoes, cranberry sauce 

Roasted red peppers and feta cheese, sweet vegetables, red rice, and a red rocket garnish [v] 

 

To finish 

Christmas pudding with brandy butter 

Sticky toffee pudding served with vanilla ice cream  

Italian chocolate brownie with vanilla ice cream 

 

Coffee & mince pies 

 

 

 

 

 

 

Enjoy a free champagne reception when you book your Christmas meal by October 31st** 

Parties held Sunday to Wednesday receive 10% discount on food 

Parties of 10 or more the organiser will receive a free meal for 2 to enjoy in 2012 

2 Courses 

£16.90 
3 Courses 

£19.90 
 

Add a glass of: 
Champagne £6.50 
Vintage Port £5.00 
Mulled Wine £4.00 

 
 


