
 

                                                                                   

 
 

Starter 

Celeriac, Truffle and Mushroom Soup  

Severn & Wye Smoked Salmon, Buckwheat Blini, Sweet Dill Mustard 

Baked Goat’s Cheese, Clementine and Cranberry Chutney,  

Toasted Walnut Bread 

Game Terrine, Spiced Pear and Fig Chutney  

Main Course 

Roast Norfolk Turkey, Roast Potatoes, Pigs in Blankets, Cranberry Sauce, Gravy 

Stilton and Vegetable Wellington  

Pan Fried Sea Bass, Carrot Confit, Spinach, Lemon Pur e 

Sirloin of Beef, Horseradish Mash, Spinach, Shallot Jus  

A Selection of Vegetables Will be Served for the Table  

Pudding  

Christmas Pudding, Brandy Cream 

Port Poached Pear and Almond Tart, Crème Fr che  

Chocolate Snowball; White Chocolate Shell, Dark Chocolate Ganache,  

Soft Caramel Centre 

Cranberry and Clementine Sorbet  

Tea or Coffee 

Homemade Mince Pies  

 

 

 

 

 


