
Christmas Day
M E  N  U

Smoked Salmon, Prawn & Trout Terrine
Cherry Tomato Creme Fraiche & Melba Toast

Chestnut Mushroom & Roasted Shallot Soup
Toasted Croutons, Fresh Rosemary & Warm Artisan Bread

Twice Baked Goats Cheese Souffle
Candied Walnuts, Celery & Beetroot Relish

Oven Roast Turkey Breast
Chestnut & Leek Sausage Stuffing & Pancetta Wrapped Chipolata

‘Open’ Fillet of Beef Wellington
Shallot & Madeira Reduction

Baked Halibut
Spinach Potato Cake, Marinated King Prawns & Citrus Butter Sauce

Braised Vegetable Parcel
Filo Pastry, Aubergine Caviar & Vine Tomato Dressing

Classic Homemade Christmas Pudding
Brandy Anglaise Sauce

White Chocolate & Lemon Parfait
Encased in Chocolate, Cherries, Cream & Meringue

Vanilla Creme Brulee
Bramley Apple Compote & Blackcurrant Flapjack

Lancashire Cheese & Artisan Biscuits
Celery, Grapes & Chutney

Aromatic Duck Croquettes
Compote of Mulled Plums & Apple Crisps



Christmas Day
CHILDREN’S  MENU

A Smaller Version of The Main Menu or The Below Alternative Menu

Grapes & Kiwi
Seasonal Melon

Homemade Chicken Liver Pate
Fruit Chutney & Toasted Ciabatta

Classic Prawn Cocktail

Oven Roast Turkey Breast

Marie Rose Sauce

Chestnut & Leek Sausage Stuffing & Pancetta Wrapped Chipolata

Mini Fish & Hand Cut Chips
Garden Peas

Sausage & Mash
Carrots, Garden Peas & Gravy

Penne Pasta
Tomato & Cheese Sauce

Chocolate Brownie

Jam Sponge Pudding

Vanilla Yoghurt 

Fresh Fruit Salad

Vanilla Ice Cream

Vanilla Custard

Poached Red Berries

Cream or Ice Cream & Strawberry Jelly


