
  Spiced Parsnip Soup
A velvety smooth soup with a gentle festive spice,  served piping hot

with warm bread for dipping.

 Pork & Duck with Orange Pâté
A luxurious blend of pork and duck with a hint of orange, served

with traditional Scottish oatcakes and a festive Christmas chutney.

Prawn cocktail with bloody Mary dressing
Succulent king prawns in a lightly spiced bloody Mary dressing

served over crisp gem lettuce.

 Traditional Roast Turkey Crown
Succulent roast turkey crown served with pigs in blankets,

stuffing, roasted potatoes,  rich gravy and seasonal vegetables —
all the trimmings of Christmas perfection.

 Local Prime Silverside of Beef
Tender locally sourced silverside, slow-roasted and served with

Yorkshire pudding, roast potatoes,  vegetables and a rich red wine
gravy.

Woodland Mushroom, Cranberry & Brie Pastry Parcel
Golden puff pastry filled with woodland mushrooms, cranberry

and creamy Brie — a festive vegetarian delight served with
seasonal vegetables and roast potatoes.

 

Chocolate Torte with Orange Sorbet
A rich, indulgent chocolate torte balanced with the zesty freshness of orange

sorbet.

 Traditional Christmas Pudding
A classic festive pudding packed with fruit and spices,  served warm with a

generous drizzle of boozy custard.

 Sorbet Fizz
A scoop of sorbet topped with sparkling fizz for a refreshing and celebratory

finale.
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