
Arrival 12.30pm - Lunch 1.00pm

£85pp

Welcome Drink & Canapes
 

Amuse Bouche
Sage Derby & Confit Onion Tart Sun Dried Tomato Mousse

 
Starter

Confit Chicken Terrine, Roasted Chestnuts, Water Cress & Toasted
Walnut Dressing 

 
Fish Course

Baked Fillet of Salmon Herb Crushed Potato, Broccolini Seafood &
White Wine Sauce

 
Main

Roast Turkey with all the Trimmings, Carrots, Parsnips & Brussel
Sprouts, Gravy & Duck Fat Roasted Potatoes Roast Sirloin of Beef

with Wild Mushrooms, Fondant Potato, Buttered Cavallo Nero
Cabbage & Roasted Carrots 

Baked Turbot Fillet with Seared Scallop, Pickled Compressed
Cucumber Smoked Potato Puree Mussel & Chive Butter Sauce 

Roasted Butternut Squash, Puree with Wild Mushrooms Roasted
Beets & Baby Leeks Nut & Seed Granola Watercress Spume 

 
Dessert

Christmas Pudding with Brandy Sauce
Dark Chocolate Frangipane Tart with Orange Curd Vanilla Bean Ice

Cream Chocolate Soil & Dried Raspberry
Selection Of Cheese, Celery, Grapes & Spiced Fruit Chutney with

Biscuits
Spiced Apple & Cinnamon Cheesecake, Dried Apple, Apple

Compote Apple Sorbet
 

 
 


