
CHRISTMAS DAY Festive DINING
£365 per person

9 - 12 Guests

12:00 – 16:00   |   17:00 – 22:00

excLusive hire of the beautifuL Windsor suite

a chiLLed GLass of Lanson chamPaGne on arrivaL

a festive feast incLudinG tea, coffee and Petit fours

candLes and fLoraL arranGements

PersonaLised Printed menus, PLace cards, seatinG PLan

festive backGround music or bLuetooth sPeaker

christmas crackers & christmas tree

an abundance of festive cheer from a very dedicated service team

Please advise a member of our service team before ordering if you have any food allergies or special dietary 

requirements. Prices include vat at the current standard rate. a service charge of 15% will be added to your final bill.



cheneston’s
Christmas day

25th deCember 2025

seleCtion of homemade breads (v)
cultured english butter

~

salt baked CeleriaC pain perdu (v)
Winter truffle, roasted apple, yeast

~

merrifield farm duCk liver parfait
Winter leaves, clementine, port

selles-sur-Cher goat’s Cheese & potato mousse (v)
candied pecan, pickled golden raisin, red onion  

h. forman & son royal fillet
hot smoked rillette, nori, bergamot, avocado, radish

~

poaChed native lobster 
beef fat rösti, tarragon

 Wild mushroom tartlet (v)
Quail’s egg, chive 

~

roasted CroWn of norfolk bronze turkey
sausage meat, cranberry & chestnut stuffed leg, pigs in blankets, traditional roast vegetables, gravy

Confit north sea halibut
scallop & prawn mousse, cavolo nero, caviar, champagne velouté

roasted fillet of dry aged hereford beef
fondant potato, braised feather blade, celeriac, grain mustard, truffled red wine jus

barbeCued leek, smoked riCotta & Walnut tart (v)
baby leek, roasted sprout tops, pickled walnut ketchup

~

Cranberry sorbet (v)
clementine custard, pain d’épices

 ~

guanaja 70% dark ChoColate basque CheeseCake (v)
raspberry sorbet, crystalised pistachios 

 the milestone Christmas pudding (v)
brandy custard

toasted CoConut entremet (v)
Passion fruit, mango, white chocolate

~

petits fours (v)

(v) vegetarian

Please advise a member of our service team before ordering if you have any food allergies or special dietary requirements.

Prices include vat at the current standard rate. a service charge of 15% will be added to your final bill.



cheneston’s
Christmas day

25th deCember 2025

vegan menu

seleCtion of homemade breads
cultured english ‘butter’

~

salt baked CeleriaC 
Winter truffle, roasted apple, yeast

~

morgheW park farm pink fir potato mousse 
candied pecan, pickled golden raisin, red onion 

~

Wild mushroom aranCini
truffle, chive

~

barbeCued leek, smoked riCotta & Walnut tart
baby leek, roasted sprout tops, pickled walnut ketchup

~

Cranberry sorbet 
clementine, ginger 

 ~

 the milestone Christmas pudding 
brandy custard

~

petits fours 

Please advise a member of our service team before ordering if you have any food allergies or special dietary requirements.

Prices include vat at the current standard rate. a service charge of 15% will be added to your final bill.


