
 
 

Boxing Day 2026 
£52.00 per person 

 

Starters 

Carrot and Coriander Soup (df, gf, v, vg) 
spiced yoghurt and carrot crisps 

 

Chicken and Pancetta Terrine (df, gf) 
with a chilli and red pepper jam and dressed mixed leaf salad 

 

Teriyaki Glazed Hot Smoked Salmon (df) 
Shredded mangetout and bean sprout salad, honey sesame dressing with wasabi 

 

Tempura Enoki Mushroom (df, v, vg) 
Spiced baba ganoush and chilli garlic oil 

 

Mains 

Roasted Topside of Beef 
(GF and DF adaptions available on request only) 

Yorkshire pudding, roasted potatoes, seasonal vegetables and a red wine jus 
 

Slow Roasted Honey Glazed Gammon (df, gf) 
roasted potatoes, seasonal vegetables and a cider whole grain mustard sauce 

 

Seared Salmon Fillet (gf) 
crushed garlic new potatoes, seasonal vegetables, crayfish and dill cream sauce 

 

Herb Crusted Roasted Courgettes (df, v, vg) 
(GF adaptions available on request only) 

sun dried tomato sauce and vegan pesto 
 

Desserts 

Caramelised Apple Panna Cotta (gf) 
toffee sauce 

Coconut Chocolate Tart (df, v, vg) 
vegan vanilla ice cream and coconut shavings 

Toffee Brownie (df, gf, v, vg) 
with coffee syrup and vegan chocolate ice cream 

Selection of Kentish and Continental Cheeses (v) 
(GF adaption available on request only) 

a selection of fine cheeses, celery, grapes, and chutney   

 

Tea or Filtered Coffee with Petit Fours 

 

 

 

df – dairy free      gf – gluten free   v – vegetarian   vg - vegan 
Some of the menu can be adapted for intolerances. Please ask for further details 

 



 
 

Boxing Day Children’s Menu 2026 
£24.50 per child (under 12) 

Includes Unlimited Drinks*  

 
Starters 

Tomato Soup (df, gf, v, vg) 
with carrot bhaji and coriander oil 

(GF adaption available on request only) 

Garlic Bread Slices (V)  

with or without cheese  

(DF without cheese) 

Crudités (gf, v)  
includes cucumber, carrot and red pepper sticks with dips 

Mains 

Honey Glazed Gammon 
with roasted potatoes and vegetables 

(DF and GF adaptions available) 

Chicken Goujons  
served with chips and baked beans 

Fish Goujons  
Served with chips and peas 

Cumberland Sausages (df) 
served with mashed potato and vegetables 

Tomato Pasta (v) 
 in a tomato sauce with grated cheese 

Desserts 

Caramelised Apple Panna Cotta (gf) 
toffee sauce 

Toffee Brownie (df, gf, v, vg) 
vegan chocolate ice cream  

Selection Of Ice Cream (gf, v) 
with vanilla, strawberry and chocolate ice cream 

Fresh Fruit Salad (df, gf, v, vg) 
 

df – dairy free      gf – gluten free   v – vegetarian   vg – vegan 
Some of the menu can be adapted for intolerances. Please ask for further details. 

 

*Unlimited drinks to include squash or juice only 


