
     

  

 

 Open For Pre Booked Christmas Lunches & Dinners Tuesday- Saturday for groups of 8+ 

Menu choices Must be Given in Advance 

Three Courses £55.00 Per Person, Two Courses £44 .00 Per Person Inc Tea/Coffee  

We Can Cater up to 30 persons 

 

Starters 

A Pheasant, Duck & Pigeon Terrine served with a Tangerine And Redcurrant Chutney  

Or 

Scotch Smoked Salmon served with a Smoked Mackerel & Spring Onion Mousse 

 Topped with Smoked Mackerel & Served with a Light Horseradish Cream. 

Or 

A Local Crab, Smoked Haddock & Prawn Chowder Served with Sun-Blush Tomato Dough Balls. 

(Vegetarian Soup Option Available) 

Or 

A Grilled Portobello Mushroom, with a Local Brie Type Cheese and Prosciutto Ham 

on Caramelised Red Onions, With Asparagus in a Tarragon Dressing 

(Vegetarian Option also Available) 

 

Main Courses 
Grilled Fillet of Brill Served with Lemon Crumb & King Prawns in a Chive Sauce. 

Or 

Roast Breast of Pheasant Served on a Celeriac Puree with Baked Figs, 

In a Dark Rosemary Sauce. 

Or 

A Filo Pastry Case Filled with Courgette, Pine Nuts, Soft Cheese, Asparagus & Onions 

Served on a Carrot Puree in a Mushroom Sauce. 

Or 

Pan-Fried Escalope of Beef Served With Mushrooms & Red Onions in a Smokey Bacon Sauce. 

Or 

Traditional Roast Turkey with Chestnut Stuffing, Chipolatas, and Cranberry Sauce. 

 

Desserts 

Dark Chocolate Rounds Filled with an Orange & Honeycomb Ice Cream  

Served with a Creamy Caramel Sauce, Fresh Banana & Mango & Crystallised Nuts. 

Or 

Traditional Homemade Christmas Pudding with Clotted Cream & Brandy Sauce. 

Or 

A Choux Pastry Ring Filled with Raspberry Mascarpone Mousse 

Served with Fresh Raspberries, In a Passion Fruit Liqueur Sauce. 

Or 

A Mocha Chocolate Crème Brule Served with Ginger Chocolate Brandy Snaps. 

Or 

A Plated selection of Fine Cheeses with Oatmeal Biscuits, Grapes & Celery  

 

Tea Infusions or Fresh Ground Coffee & Mini Mince Pies 


