
 
 

Christmas Eve Menu 2026 
£60 per adult 

Includes Christmas Carol Reception with Mulled Wine & Canapés  

Starters 

Spiced Parsnip Soup (df, gf, v, vg) 
with shallot bhaji, cumin yoghurt and coriander oil 

Smoked Turkey Terrine (df, gf) 
with griottine cherries, cranberry jelly served with rocket salad  

Smoked Mackerel Pate (df)  
(GF adaption available on request only) 

shaved fennel, pickled cucumber, horseradish mayonnaise and toasted ciabatta 

Baked Rosemary Studded Camembert (v) 
(GF adaption available on request only) 

Sourdough focaccia, truffle honey 

Mains 

Braised Shin of Beef (gf) 
with raclette dauphinoise, celeriac puree, seasonal vegetables, red wine and port jus 

Breast Pheasant (df. gf) 
truffle stuffed leg ballotine, fondant potato, tenderstem broccoli, wild mushroom, noily prat cream sauce 

Pan Seared Fillet of Cod (df, gf) 
lemon and basil crushed potato cake, seasonal vegetables, lemon verbena beurre blanc  

Roasted Butternut Squash Pearl Barley Risotto (df, gf, v, vg) 
 with vegan feta cheese, toasted chestnuts, sage pesto dressing, rocket salad 

Desserts 

Stem Ginger and Lemon Posset (v) 
(GF adaption available on request only) 

with ginger biscuit 

Banoffee Torte (v) 
with dark chocolate shavings and salted caramel sauce 

Dark Chocolate Tart (v) 
with Caribbean rum raisin ice cream and white chocolate sauce 

(DF, GF & VG adaption available on request only) 

Selection Of Cheese and Biscuits (v) 
(GF adaption available on request only) 

with 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. 

 



 
 
 

Christmas Eve Children’s Menu 2026 
£27.50 per child (under 12) 

Includes Christmas Carol Reception with Unlimited Drinks*  

 

Starters 

Tomato Soup (df, gf, v, vg) 
(GF adaption available on request only) 

with carrot bhaji and coriander oil 

Garlic Bread Slices (V)  

with or without cheese  

(DF without cheese) 

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

Mains 

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 

Banoffee Torte (v) 
with dark chocolate shavings and salted caramel sauce 

Chocolate Brownie (df, gf, v, vg) 
white vegan vanilla ice cream 

Selection Of Ice Cream (gf, v) 
(DF/VG adaption available on request only) 

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 


