
Christmas day at the milestone promises to be an unforgettable occasion. begin 

your experience with a complimentary glass of Champagne on arrival before 

settling into the charm of our beautifully decorated dining room and enjoying a 

live harpist between 1pm and 7pm.

indulge in a showstopping six-course menu showcasing the finest seasonal 

ingredients, expertly prepared by our talented chefs and accompanied by 

impeccable service throughout. as the festivities unfold, a very special guest will 

visit your table, delighting your party with personalised gifts and adding an extra 

touch of Christmas magic to the day.

For those seeking a more intimate celebration, we invite you to reserve our 

exclusive windsor suite for private dining. this elegant space offers the perfect 

setting to enjoy the festivities in complete comfort and privacy, creating a truly 

bespoke Christmas day experience for between nine and twelve guests.

Christmas Day
25th December 2026

£325 Traditional | £305 Vegan | £163 Children

Available from: 12:00 | Last sitting: 20:00

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

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



Christmas Day menu
milestone sourdough

Douglas fir butter

amuse-bouche

barbeCued salt baked CeleriaC (Vg)

Winter truffle, roasted apple, yeast

starters

smoked merriField Farm duCk breast

Winter leaves, clementine, beetroot, port

Colston basset stilton (V)

Cox apple, walnut, celery

 

h. Forman’s & son salmon royale Fillet

Cucumber, lemon, sesame, crème fraîche

intermediate

natiVe lobster 

Beef fat Rösti, tarragon

CeP & truFFle Custard (V)

Cep compote, fresh winter truffle

main courses

roasted Crown oF norFolk bronze turkey

Sausage meat, cranberry & chestnut stuffed leg, ‘pigs in blankets’, traditional roast vegetables, gravy

PoaChed north sea halibut

Scallop, brassicas, Oscietra caviar, Lanson Champagne velouté

roasted Fillet oF dry-aged beeF

Braised shin raviolo, mashed potato, shallot, red wine jus

butternut squash, goat’s Cheese & swiss Chard Pie (V, Vgo)

Pickled walnut, leek, chervil

Palate Cleanser

Cranberry sorbet (Vg)

Ginger custard, cranberry tuile

Desserts

single-origin ChoColate mousse (V)

Chocolate aero, mint ice cream

the milestone Christmas Pudding (Vgo)

Spiced clementine custard, brandy

CoConut & mango alaska (V)

Mango roll cake, coconut sorbet, mango & lime compote

To finish

Petits Fours

(V) Vegetarian | (VG) Vegan | (VGO) Vegan Option Available



milestone sourdough

Douglas fir butter

~

barbeCued salt baked CeleriaC

Winter truffle, roasted apple, yeast

~

double-baked yukon gold Potato

Black truffle, scallion, smoked onion jam, potato velouté

~

CeP & truFFle Custard

Cep compote, fresh winter truffle

~

butternut squash & swiss Chard Pie

Pickled walnut, leek, chervil

~

Cranberry sorbet

Ginger, cranberry tuille

~

the milestone Christmas Pudding

Spiced clementine custard, brandy

~

Petits Fours

Christmas Day
Vegan menu



Private Dining
all of our beautiful dining venues, including the Cheneston’s restaurant, the oratory, the 

windsor suite, the Park lounge, the Conservatory and the hideaway, are available to book 

throughout the festive season for a variety of private celebrations and gatherings.

whether you’re planning a stylish cocktail reception, a traditional family lunch, an intimate 

dinner, a spectacular wedding, or a delightful afternoon tea party to celebrate a bridal 

shower, baby shower, anniversary or engagement, our versatile spaces provide the perfect 

setting for every occasion.

our experienced events team will work closely with you to tailor every detail, ensuring a 

truly memorable experience for you and your guests. with exceptional service, award-

winning hospitality and a warm festive atmosphere, the milestone hotel offers a unique 

and charming setting for celebrating life’s special moments.

For private dining menus, venue information and further details, please request a copy of 

our dedicated Festive Private dining brochure or email our events team at 

meetms@milestonehotel.com.




