
 

Christmas Fayre 2026 

Wednesday 2nd December – Wednesday 23rd December 

Starters 

Prawn Cocktail (GF bread available) 

Brussels Pate with warm toast and Red Onion Chutney (GF bread available) 

Stuffed Flat Mushroom with Sun-dried Tomatoes topped with Grated Mozzarella 

served on a bed of salad drizzled with Balsamic Syrup (GF) 

Sweet Potato and Red Pepper Soup served with a warm roll and butter (GF option 

available) 

Main Course 

Roast Turkey with Yorkshire Pudding, Pigs in Blankets, Stuffing and Gravy (GF option 

available)  

Roast Beef with Yorkshire Pudding and Gravy (GF option available) 

Roasted Salmon with Lemon & Lime, Carrots, Broccoli and Baby Potatoes (GF) 

Vegan Chicken and Mushroom Wellington with Baby Potatoes (GF option available) 

(All Served With Seasonal Vegetables) 

Desserts 

Xmas Pudding and Custard 

Sticky Toffee Pudding with Vanilla Ice Cream 

Lemon Roulade and Lemon Crunch Ice Cream (GF) 

Cheese and Biscuits with Grapes and Red Onion Chutney (GF option available) 

Complimentary Coffee & Mince Pie 

Price per person - £36 three course, £29 two courses 

Please advise if Gluten Free (GF) or Vegan required



 

Available Wednesday 2nd December to 

Wednesday 23rd December 2026. 

Menu choices to be returned a minimum of 

seven days before reservation date. 

Fifty percent deposit due when booking is 

made. 

STARTER NUMBERS 

Prawn Cocktail  

Brussels Pate  

Stuffed Flat Mushroom  

Sweet Potato and Red Pepper Soup  

MAIN NUMBERS 

Roast Turkey  

We look forward to seeing you 

celebrate! 

 

Merry Christmas! 

Roast Beef  

Roasted Salmon  

Vegan Wellington  

DESSERT NUMBERS 

Xmas Pudding and Custard  

Sticky Toffee Pudding  

Lemon Roulade  

Cheese & Biscuits  

NAME  

TELEPHONE  

Total two course numbers  

Total three course numbers  

DATE/TIME OF BOOKING  

Deposit Paid (amount & Date)  

 


