
Sharing Board on Arrival  

starters
Seasonal Soup
Roasted butternut squash, carrot and 
ginger soup served with puff pastry 
‘croutons’ and toasted pumpkin seeds 

Christmas Terrine
Pressed chicken, bacon and cranberry 
terrine served with toast and chutney 

Caprese Salad  
Sliced avocado, tomato and mozzarella 
drizzled with basil vinaigrette 

Prawn Cocktail 
With tomato salsa and baguette croutons 

Mushroom Vol En Vent
Puff pastry filled with chestnut mushrooms in 
a garlic and wild mushroom cream 

dessert
Traditional Christmas Pudding
Served with custard 

Chocolate Fondant
Served with vanilla ice cream 

Rhubarb, Orange  
& Ginger Crumble
Served with vanilla ice cream 

Tiramisu
Classic layered coffee cream dessert 

Lemon tart 
Served with crème fraiche 

mains
Roast Turkey
With sage & onion stuffing balls,  
pigs in blankets and cranberry sauce 

Roast Rib of Beef

With horseradish sauce and  
Yorkshire puddings 

Salmon ‘En Croute’
Wrapped in puff pastry with spinach, 
tarragon and tomato sauce 

Roast Chicken 

Pan roasted supreme with pigs  
in blankets and bread sauce 

Vegetable Wellington 

Vegan pastry parcel filled with  
butternut squash, sage and onion 

christmas 
day

The above dishes are served with sharing Christmas vegetables including glazed carrots,  
roasted sprouts & chestnuts, roast parsnips, braised spiced red cabbage, roast potatoes and gravy 

Sharing Cheese Board
Stilton, camembert, celery, grapes and biscuits

Sample menu only, dish descriptions and ingredients may be subject to change



starters
Seasonal Soup  
Roasted butternut squash, carrot and 
ginger soup served with puff pastry 
‘croutons’ and toasted pumpkin seeds 

Christmas Terrine 
Pressed chicken, bacon and cranberry 
terrine served with toast and chutney 

Caprese Salad 
Sliced avocado, tomato and mozzarella 
drizzled with basil vinaigrette 

Prawn Cocktail
With tomato salsa and  
baguette croutons 

Cheesy Garlic Bread 
Melted cheese and garlic butter

dessert
Traditional Christmas Pudding 
Served with custard 

Chocolate Fondant
Served with vanilla ice cream 

Rhubarb, Orange 
& Ginger Crumble
Served with vanilla ice cream 

Lemon Tart  
Served with crème fraiche

Ice Cream 
Served with chocolate sauce 

children’s 
christmas day

mains
Roast Turkey
With sage & onion stuffing balls,  
pigs in blankets and cranberry sauce 

Roast Rib of Beef
With horseradish sauce and  
Yorkshire puddings

Roast Salmon
With tomato sauce

Roast Chicken 
Pan roasted supreme with  
pigs in blankets and bread sauce 

Vegetable Wellington 
Vegan pastry parcel filled with  
butternut squash, sage and onion 

The above dishes are served with sharing Christmas vegetables including glazed carrots,  
roasted sprouts & chestnuts, roast parsnips, braised spiced red cabbage, roast potatoes and gravy 

Sample menu only, dish descriptions and ingredients may be subject to change


