RISTMAS DAY MENU

A COMPLIMENTARY BOTTLE OF RED OR WHITE WINE PER TABLE

Homemade French Onion Soup
Topped with Crispy Croutons (VE)

King Prawn Cocktail

Served on a Bed of Lettuce in a Marie Rose Sauce, Accompanied by Brown Bread & Butter

Rustic Farmhouse Paté
Served with Melba Toast & Onion Chutney

Local Free Range Roasted Turkey
28 Day Matured Roast Fillet of Beef

Served with Roast Potatoes, Fresh Seasonal Vegetables, Homemade Stuffing, Pigs in Blankets,
Homemade Yorkshire Pudding and Chef’s Special Gravy

Julie’s Homemade Nut-Roast

Served with Roast Potatoes, Fresh Seasonal Vegetables, Homemade Stuffing, Pigs in Blankets,
Homemade Yorkshire Pudding and Chef’s Own Vegetable Gravy (VE)

Traditional Christmas Pudding

Served with a Brandy Sauce

Julie’s Homemade Sticky Ginger Cake

Served with Clotted Cream

Julie’s Homemade Rich Chocolate Torte
Served with Fresh Raspberries (VE)

PRE-ORDER FORM MUST BE RECEIVED NO LATER THAN 5 DAYS BEFORE

£75 PER PERSON £45.CHILDREN UNDER 'IO
£30 DEPOSIT PER PERSON _




Christmas Day Booking Form 2024

Complete the form and return it to
us with the appropriate deposit

Homemade French Onion Soup (VE)

King Prawn Cocktail

Rustic Farmhouse Pate

Local Free Range Roasted Turkey

28 Day Matured Roast Fillet of Beef

Homemade Nui-roast (VE)

Christmas Pudding

Sticky Ginger Cake

Homemade Rich Chocolate Torte (VE)

Name

Address

Phone No

No in Party

Deposit
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