
APPETISERS

THE MAIN EVENT

THE GRAND FINALE

Beetroot cured Salmon (gf)  
served with a beetroot salad & lime mayonnaise 

Pork & Apricot Terrine (gf) 
served with a sloe gin marmalade & rocket salad 

Twice Baked Goats Cheese Soufflé  
served with a spinach & melba toast 

Celeriac Velouté (ve) (gf) 
served with maple roasted parsnips

Two-Bird Ballotine (gf)       
a pork, chestnut & cranberry stuffing, wrapped in duck breast and turkey breast 

Beef Fillet (gf)         
served with sautéed onions 

 
 all served with Little Oak Farm pigs in blankets, roast potatoes, maple roasted parsnips & 

carrots, braised red cabbage, sautéed sprouts & a rich red wine jus  
 

Winter Vegetable Wellington (ve)  
served with roast potatoes, maple roasted parsnips & carrots, braised red cabbage, sautéed 

sprouts & a rich red wine jus  

Christmas Pudding (ve) (gf) 
served with a Brandy anglaise 

Winter Eton Mess Cheesecake 
served with a raspberry sorbet 

Chocolate Roulade 
served with a white chocolate cream & winter berries 

Winter Spiced Poached Pears (gf)  
served with a chocolate mousse

H O U S E
 

3-Courses  

from £80pp

C H R I S T M A S   A T 


