
Forget the stress of preparing and cooking a traditional Christmas lunch with 

all the trimmings – let us do all the hard work and the washing up for you! 

We’ve thought of every detail to make sure your Christmas Day lunch is 

perfect, so as soon as you arrive you can relax, knowing everything is in hand. 

Arrive to a glass of sparkling wine before se�ling down to a fabulous choice of 

courses prepared by our wonderful kitchen brigade.

Arrival drink from 12.00pm  •  Lunch served at 12.30pm

CANAPES ON ARRIVAL

TO START

Game terrine, plum chutney and charred focaccia

Cream of Spanish white onion soup, crispy sage and hazelnut bu�er ve

Smoked salmon and tiger prawn cocktail, sourdough bread

MAINS

Roasted turkey, honey glazed ham, Yorkshire pudding,
chestnut stu�ng, pigs in blankets, seasonal vegetables

and roast gravy

Roasted pork belly, apricot and honey stu�ng, mashed potato,
seasonal vegetables and cider jus

Bu�ernut squash, mushroom and sage riso�o, crispy herbs ve

Crusted salmon, sun bushed tomato, chorizo and herb fregola,
crème fraiche

FOR DESSERT

Christmas pudding and brandy sauce

Chocolate fudge cheesecake, white chocolate ice cream

Passion fruit panna co�a, coconut crumb and lemon sorbet

TO FINISH

Selection of continental cheeses, biscuits & chutney

TEA, COFFEE & PETIT FOURS

For guests with speci�c dietary requirements, an alternative menu can be o�ered upon request

C��IST�AS
DAY

Adults
£69

per person

Children
(5-12yrs)

£34.50
per child

Under  5s
Free* 

W H Y  N OT  M A K E  A  R E A L  N I G H T  O F  I T  A N D  TA K E  A DVA N TAG E  O F  
O U R  E XC L U S I V E  OV E R N I G H T  R AT E S ,  F R O M  £ 6 9 . 0 0  P E R  R O O M  

B A S E D  O N  T WO  A D U LT S  S H A R I N G ,  I N C L U D I N G  B R E A K FA S T.  
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