
Christmas Day Menu 2011 
 

Homemade Butternut Squash Soup (V) (GF) 
Smoked Seafood Selection (GF) 

Set in a chardonnay jelly 
Apple & Wensleydale Tart (V) (GF)* 

Homemade chutney 

 

Virgin Mary Sorbet (V) (GF)* 
Celery salt tuiles 

 

Roast Turkey Galantine (N) (GF)*  
De-boned breast and thigh of Turkey rolled with chestnut forcemeat,  

chipolata sausages, pan juice gravy 
8oz Beef Fillet Steak (GF) 

Cooked medium, mushroom pie, shallot gravy 
Pan Roasted Goose Breast (GF) 

Braised chicory, gooseberry sauce 
Pan Fried Halibut Steak (GF) 

Courgette pappardelle, red wine jus 
Home Made Ricotta Tortellini (V) 

Spinach & tomato coulis 
 

All accompanied by seasonal vegetables and potatoes 

 
Traditional Christmas Pudding (V) (N) 

Rum cream sauce 
Regional Cheeses (V) (N) (GF)* 

Homemade apple chutney, toasted brioche 

Homemade Banoffee Pie (V) 
Chocolate toffee sauce 

Duo of Chocolate Mousse (GF) 
Milk and dark chocolate mousse, cranberry sauce 

 
Freshly Brewed Coffee and Mince Pies (V) (N) 

 
 

£65.00 
 

 

(V) Suitable for Vegetarians   (N) May contain traces of Nuts   (GF) Gluten free   (GF)* Can be adapted to Gluten free 
 

A discretionary service charge of 5% will be added to your bill 
 



 

Christmas Day Pre-order Form 

 

Booking name:       Time:             No of guests:  

  

 

Item Description 

 

Quantity Required 

 
Homemade Butternut Squash Soup (V) (GF)  

Smoked Seafood Selection (GF)  

Apple & Wensleydale Tart (V) (GF)*  

Virgin Mary Sorbet (V) (GF)* All 

Traditional Roast Turkey and Ham Parcel (N) (GF)*  

8oz Beef Fillet Steak (GF) Cooked medium  

Pan Roasted Goose Breast (GF)  

Pan Fried Halibut Steak (GF)  

Home Made Ricotta Tortellini (V)  

Traditional Christmas Pudding (V) (N)  

Regional Cheeses (V) (N) (GF)*  

Homemade Banoffee Pie (V)  

Duo of Chocolate Mousse (GF)  

Freshly Brewed Coffee and Mince Pies (V) (N) All 

 

 
(V) Suitable for Vegetarians (N) May contain traces of Nuts (GF) Gluten free (GF)* Can be adapted to Gluten free 

 

            Special Dietary requirements:  

 
 
 
 

Children under 3 are complimentary 
Children aged 4-10 will be charged at half price 

The price is inclusive of a small gift for each child 
£30 per person non-refundable deposit required within 2 weeks of initial booking 

Pre-order to be returned at least 2 weeks prior to the event 
Final payment due on or before the 30

th
 November 2011 


