
S T A R T E R S
Smoked Salmon Pate
A smooth smoked salmon pate with fresh lemon & di l l  served with dressed leaves &
sourdough croutons GFO

M A I N  C O U R S E
Christmas Turkey Parcel (GF)
Turkey breast escalope stuffed with a pork & cranberry stuff ing wrapped in
streaky bacon served with crisp roast potatoes & a port & red currant jus

D E S S E R T
Classic Christmas Pudding

C L U B H O U S E  1 8 9 6
C H R I S T M A S  P A R T Y  M E N U  2 0 2 5
2  C O U R S E S  £ 2 4 . 9 5  /  3  C O U R S E  £ 2 9 . 9 5

Ham Hock Terrine
Pressed f laked ham hock with herbs served with served with dressed leaves,  chutney
sourdough croutons GFO

Breaded Camembert (V)
Warm breaded camembert rounds served on a dressed walnut & herb salad with a cranberry
dressing

Creamy Chestnut & Parsnip Soup (V)
A smooth creamy soup made with roasted chestnuts,  parsnips & leeks f inished with double
cream served with crusty baguette (can be made vegan) (GFO)

Clementine & Vodka Baked Salmon (GF)
Salmon f i l let  baked in a clementine & vodka glaze,  gratin potato,  beetroot
creme fraiche

Sweet Potato Cajun Spice Roulade (GF) (VG)
sweet potato roulade,  f i l led with vegan cream cheese,  a sweet and spicy
red pepper and red onion chutney served with a spicy tomato sauce

Crispy Pork Belly (GF)
8hr slow cooked pork bel ly with crispy skin with a vermouth jus 

All main course served with roast potatoes & seasonal
vegetables unless stated

Served with lashings of brandy sauce (GFO) 

Chocolate & Red Cherry Roulade
Clementine Creme fraiche

Cheese & Biscuits
crackers & chutney (GFO)

Vegan Passionfruit Martini Cheesecake
Vegan ice cream

Coffee & Mince Pies to finish


