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COFFEE	  OR	  TEA	  AND	  MINTS	  WILL	  BE	  SERVED	  IN	  THE	  SITTING	  ROOM	  AFTER	  MEALS	  AS	  USUAL,	  WITH	  LIQUEURS	  ON	  CHRISTMAS	  DAY	  AND	  NEW	  
YEARS	  DAY	  

	   Christmas	  Eve	   Christmas	  Day	   Boxing	  Day	   New	  Years	  Eve	   New	  Years	  Day	  
Morning	  
Coffee	  

served	  with	  luxury	  
chocolate	  biscuits	  

served	  with	  shortbread	  
biscuits	  

served	  with	  Stolen	  bites	   served	  with	  a	  	  White	  
chocolate	  and	  cranberry	  
tiffin	  

served	  with	  mince	  pies	  

Lunch	  	  
served	  
with	  red	  or	  
white	  wine	  

Pork	  collar	  served	  with	  a	  
muscovado	  and	  clove	  
glaze,	  potato	  gratin,	  
Swede	  mash	  and	  broccoli	  
with	  a	  thick	  gravy	  

Roast	  turkey	  with	  
cranberry	  sauce,	  stuffing	  
balls,	  pigs	  in	  blankets,	  
roast	  potatoes,	  roast	  
parsnips,	  brussel	  sprouts,	  
carrots	  and	  gravy	  
	  

Cold	  roast	  ham	  and	  beef,	  
diced	  sautéed	  potatoes,	  
homemade	  coleslaw,	  
sliced	  beetroot	  and	  
cherry	  tomatoes	  

Sirloin	  of	  venison	  on	  
creamed	  potato,	  roasted	  
winter	  vegetables	  with	  a	  
hearty	  jus	  

Cod	  loin	  wrapped	  in	  
pancetta	  with	  herb	  
butter,	  minted	  new	  
potatoes,	  petit	  pois	  &	  
baby	  carrots,	  cheese	  
sauce	  
	  

Lunch	  
Dessert	  

Salted	  caramel	  opera	  
torte	  and	  cream	  

Christmas	  pudding	  with	  
brandy	  sauce	  or	  cream	  

Chocolate	  fondant	  with	  
vanilla	  custard	  

Luxury	  lemon	  gateau	  
with	  cream	  

Black	  forest	  bavarois	  

Afternoon	  
Tea	  

Served	  with	  warm	  mince	  
pies	  

Served	  with	  Christmas	  
cake	  

Served	  with	  buttered	  &	  
spiced	  buole	  loaf	  

Served	  with	  Panettone	   Served	  with	  Christmas	  
cake	  

Supper	  
Starter	  

Winter	  vegetable	  soup	  or	  
fruit	  juice	  

Pea	  &	  ham	  soup	  or	  fruit	  
juices	  

Butternut	  squash	  soup	  or	  
fruit	  juices	  

Cream	  of	  chicken	  soup	  or	  
fruit	  juices	  

Cream	  of	  mushroom	  
soup	  infused	  with	  truffle	  
oil	  or	  fruit	  punch	  

Supper	  	  
Main	  

Baked	  Wensleydale,	  
roasted	  leek	  &	  cream	  
cheese	  tart	  served	  with	  
salad	  
	  

Chicken	  and	  smoked	  
ham	  terrine	  with	  soft	  
rolls	  and	  pickles	  

Salmon	  wellington	  with	  
roasted	  balsamic	  cherry	  
tomatoes	  

Assorted	  cheese	  
ploughman’s,	  soft	  roll	  
and	  pickles	  

Mini	  mixed	  buffet	  

Supper	  	  
Dessert	  

Gin	  and	  elderflower	  
cheesecake	  with	  fruit	  
coulis	  

Warmed	  pear	  and	  
frangipane	  tart	  with	  
cream.	  

Plum	  &	  cinnamon	  ice	  
cream	  with	  mini	  
shortbreads	  

Gingerbread	  torte	  and	  
cream	  

Mini	  assorted	  éclairs.	  



  CHRISTMAS AND NEW YEAR 2017 
 

MERRY	  CHRISTMAS	  AND	  A	  HAPPY	  NEW	  YEAR	  EVERYONE!	  


