
 

 

Christmas  

Party Nights 

 

Mains 

Traditional roast turkey, pig in blanket, chestnut, pork & apricot stuffing, roast 
potatoes, honey roasted carrot & parsnip, brussels sprouts, Yorkshire pudding, 

chef’s gravy 

Pan fried fillet of coley, aged cheddar mash, buttered green beans,  

white wine & chive cream 

Bourguignon Pie – chestnut mushroom & root vegetable pie, short crust pastry case, 
rich red wine & thyme gravy, creamy mash, seasonal vegetables (ve) 

 

Desserts 

Black Forest Sponge – Steamed chocolate & cherry sponge, amaretto crème 
anglaise 

Lemon cheesecake, torched meringue, lemon curd, raspberry gel  
 

 

 

 


