
  

 

 

 

 

 

 

 

 

 

 



 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

We wish everyone a 

Merry Christmas 

& Happy New Year 
 

 

 

       PRE-ORDER and BOOKING FORM 
Arrival from 12pm, Seated by 12:30pm 

 
Full Name: ................................................................................................................................... 

 

Contact Tel/Mobile Number:.................................................................................................... 

 

Contact Email:............................................................................................................................ 

 

Any dietary requirements: ........................................................................................................ 

 

How many in party (Total).......................... Adults..................... Child U’12 ......................... 

 

Deposit paid £ ............... Date: ................... Full amount paid £ ................ Date:.................... 

 

PLEASE FILL IN TOTAL NUMBER REQUIRED IN EACH THE BOX - 

  Enjoy a glass of prosecco or fruit juice on arrival.                          
STARTER:  

Atlantic Prawn and Smoked Salmon with Marie Rose sauce & granary bread.(GFO)  

Chicken Liver Pâté, with red onion chutney and crusty bread & butter. 

Burrata cheese, on crusty bruschetta with heritage tomatoes drizzled in basil oil (V) 

Pan fried Scallops, crispy pancetta and cauliflower puree. 

Creamy Potato and leek soup, served with crusty bread & butter. (V) 
 

 

Roast Worcestershire Turkey, with apricot & thyme stuffing, pigs in blankets, 

thyme & rosemary roast potatoes, sautéed seasonal vegetables & a rich gravy.(GFO) 

South Coast Seabass Fillet with new potatoes, tender stem and a chive and crayfish 

sauce.  

Slow-roasted Pork Belly with dauphinois potatoes, buttery cabbage and smoky bacon 

drizzled in a Masala jus. 

Roasted Peppers, aubergine & goats cheese stack, with a sun blush tomato & 

spinach risotto. (V) 

Pan seared Duck Breast, with dauphinois potatoes, sautéed tender stem, baby 

roasted carrots drizzled in black cherry jus. 
 

 

Traditional Christmas Steamed Pudding served with warm brandy sauce.  

Citrus Lemon Tarte, served with raspberry sorbet and fresh raspberries. 

Chocolate Orange Torte with brandy cream.  

White Chocolate and Mandarin Cheesecake, with vanilla ice cream. (GF) 

Selection of Cheese, Stilton, Brie, Smoked Edam & Mature Cheddar with onion 

chutney, crackers and a shot of Port. (GFO) 

 

 

 

 

 
 
 

 

 

 

 

 

 

MAIN: 

 

DESSERT: 

 

 
 
 
 

 


