
 

 

 

For Lunch or Dinner Three Courses £33.00 Per Person 

Two Courses £27.00 Per Person 

 
Starters 

A Light Butternut Squash Soup with Basil & Tomato. 
Or 

Oak Smoked Salmon with Tiger Prawns & 
Fennel served with Lemon Cream 

Or 

A Salad of Smoked Chicken, Chorizo Sausage, Sun-blush Tomato, 
Spring Onion, Apple & Pine Nuts in a Sweet Chilli Dressing. 

Or 

A Terrine of Local Rose Veal, Creedy Carver Duck and Smoked Ham, 
With Baby Leeks and a Lime Marmalade. 

Or 

A Field Mushroom Topped with Local Cheese, Asparagus & Caramelised Red 

Onions with a Warm Tarragon Dressing. 

 

Main Courses 

Grilled Fillet of Sea Bass served on a Tomato & Thyme Salsa with a Garlic Sauce. 
Or 

Roast Breast of Pheasant Served with Wild Mushrooms In a Creamy Rosemary Sauce. 
Or 

A Vegetable Filo Parcel Served on Mushroom & Herb Risotto. 
Or 

Pan-Fried Escalope of Beef Served with Pancetta, Garlic & Baby Onions In a Rich Port Sauce. 
Or 

Traditional Roast Turkey with Chestnut Stuffing, Chipolatas, 

And Cranberry Sauce. 

 
Desserts 

Dark Chocolate Rounds Filled with a Praline Mousse 

Served with Crystallized Pecan Nuts & a Dark Chocolate Sauce. 
Or 

A Light Lemon Parfait Topped with Fresh Strawberries Served in a 

Strawberry Sauce. 
Or 

A Vanilla & Cranberry Crème Brule Served with Cranberry Cookies. 
Or 

A Plated selection of Fine Cheeses with Oatmeal Biscuits, Grapes & Celery 
Or 

Homemade Christmas Pudding with Brandy Clotted Cream 

 
Coffee & Mints 


