
 
 

Christmas Eve Menu 2024 
£55 per person 

 

Mulled Wine & Canapés Reception 

with live brass band & Christmas carols 

Starters 

Roasted Parsnip Soup (df, gf, v, vg) 
toasted hazelnuts, crispy shallots, sage oil 

Pressed Game Terrine (df, gf) 
smoky steaky bacon jam, gherkins, pickled baby silver skin onions, rocket salad 

Beetroot and Gin Cured Salmon (gf),  
(DF adaption available on request only) 

horseradish creme fraiche, pickled samphire, compressed Granny Smith apple, dill oil 

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

honey roasted pecan nuts, fig chutney, toasted sourdough croutes 

Mains 

8oz Fillet of Beef (gf) 
parsnip and potato dauphinoise, confit shallot puree, seasonal vegetables, Madeira jus 

Breast of Pheasant (df) 
wrapped in pancetta, stuffed with a white pudding farce, fondant potato, seasonal vegetables,  

port and chestnut sauce 

Salt Cured Cod 

parsley and Parmesan crust, hassleback new potatoes, seasonal vegetables, white wine,  

brown shrimp and saffron cream sauce 

Field Mushroom Wellington (df, gf, v, vg) 
 wrapped in a spinach pancake and puff pastry, mushroom duxelle, celeriac and chive sauce 

Desserts 

Orange, Coconut and Almond Cake (gf, v) 
dehydrated orange 

Gingerbread Crème Brûlée (v) 
ginger nut biscuit 

Mocha Mousse (gf, v) 
white chocolate and vanilla ganache 

Carrot Cake (df, gf, v, vg) 
pistachio frosting and vegan vanilla ice cream 

Selection Of British Cheeses (v) 

(GF adaption available on request only) 

with celery, grapes and chutney 

 

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


