
CHRISTMAS DAY 
BUFFET 

Desserts

Eton Mess - Chantilly cream, meringue, fresh
strawberries and strawberry ice cream (v)

Toffee pudding - butterscotch sauce and
vanilla ice cream (v)

Cheese platters - Colston Bassett Stilton,
Barber’s Vintage Cheddar, pears and pickled
walnuts

Salads

Crispy duck and pomegranate with plum
dressing 

Cured and smoked Scottish salmon with cumber,
lemon-dressed herbs and rye bread 

Roasted beet and citrus salad 

Brussels sprout and cranberry salad 

Antipasti platter 

Main Course 

Stuffed roasted and rolled breast of Norfolk bronze
turkey with pancetta-wrapped sausage, buttered
sprouts, heritage carrots and cranberry jus 

French-trimmed corn-fed chicken with wild
mushrooms, charred baby leeks and tarragon crème
 
Buttered cod fillet with garlic-steamed stem
broccoli and green herb sauce 

Artichoke tortellini pasta 
Available between 12:00 pm to 15:00 pm

£70 PER GUEST

50% DISCOUNT FOR
JUNIOR GUESTS

Aged between 10 - 14 years old


