
CHRISTMAS FAYRE MENU

Creamy Cauliflower & Aged White Cheddar Soup
with Bread & Butter (v or ve)

Homemade Chicken Liver Pate 
with Toasted Croutes, Apple & Cider Chutney

Classic Prawn Cocktail
with Marie Rose Sauce & Buttered Brown Bloomer

King Oyster Mushroom “Scallops” 
in Garlic & White Wine Served over Pea Puree (ve)

Turkey Parcel
Turkey with Sage and Cranberry stuffing, wrapped in Smoked Streaky Bacon, 
Roast Potatoes, Honey Glazed Carrots & Parsnips, Creamed Sprouts & Gravy

Salmon Fillet
Balsamic & Cranberry Glazed Salmon, Buttered New Potatoes, Honey Glazed Carrots

& Parsnips, Buttered Spinach, Cranberry & Thyme Sauce

Fillet Steak Rossini 
Wrapped in Streaky Bacon, served on a Crouton & topped with Chicken Liver Pate.

Red Wine Sauce, Dauphinoise Potatoes, Spinach & Wild Mushrooms

Mushroom Wellington (ve)
Portobello Mushrooms, Wild Mushrooms, Garlic Spinach, & Mushroom Duxelles,

wrapped in a Golden Puff Pastry, Carrots, Parsnips, Seasonal Greens, Vegan Gravy

Classic Christmas Pudding with Brandy Sauce

Chocolate & Raspberry Tart with Raspberry Coulis, Chantilly Cream

Apple & Rhubarb Crumble with Cinnamon & Nutmeg Spiced Custard

Cherry Bakewell Cheesecake with Chantilly Cream

STARTERS

MAINS

DESSERTS

2 Courses £35 | 3 Courses £40


