
CHRISTMAS DAY MENU

Cauliflower and Stilton Soup 
Topped with Crispy Sage and Toasted Hazelnuts and Served with Granary Bread

Potted Shrimps 
Served with Lemon Butter and Soda Bread

Garlic Mushroom Meddle Crostini 
With Fresh Tarragon

Chicken Liver Parfait 
Served with Red Onion Marmalade, Melba Toast and Salad Garnish

Ham Hock Terrine 
Served with  Pickles and Dressed Salad

Roast Turkey with Pork and Apricot Stuffing 
Served with Pigs in Blankets and Seasonal Vegetables

Braised Beef and Red Wine 
Served in a Puffy Pastry Basket with Roast Potatoes and Vegetables

Maple and Mustard Roast Salmon Fillet 
Served with Roasted New Potatoes and Tenderstem Broccoli

Beetroot and Squash Wellington 
Served with Kale Pesto

The White Hart Nut Roast 
With Seasonal Vegetables and Tomato Reduction

STARTERS

MAINS

Figgy Pudding 
With Brandy Sauce and Rum Butter

Winter Berry Pavlova 
Served with Spiced Coulis

Apple and Mulled Berry Crumble  
Served with Custard

Dark Chocolate Delice 
Topped with Honeycomb and Raspberry Coulis

Cheese Plate 
With Biscuits and Trimmings

DESSERTS


