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STARTERS

Classic salmon & prawn cocktail served with crusty petit pain.

Ham hock, picked carrot & mustard terrine served with piccalilli & garnish.
Baked camembert served with a selection of warm crusty bread (V).

Leek & potato soup served with warm crusty petit pain (V).

THE MAIN EVENT

Traditional roast turkey served with all the trimmings.
Beef Wellington served with mashed potatoes, roasted vegetables
& creamy leeks.
Pan-fried salmon served with sautéed potatoes, buttered asparagus &
champagne sauce.
Carrot & spiced marmalade Wellington served with roast potatoes
& vegetables. (VGN)

TO FINISH

Chocolate orange dessert served with vanilla pod ice cream
Traditional Christmas pudding served with brandy sauce
Christmas pavlova

Cheese board served with bread, crackers, grapes & chutney

ADULTS £TBC/ 12 YEARS AND UNDER £TBC

£20.00 per person non-refundable deposit is required to confirm your table. The full amount must be paid
on or before 1st December 2025. Cancellations will not be refunded unless there are exceptional
circumstances, in which case you will be offered a voucher worth 75% of the total amount.




