CHRISTMAS DAY

25th December 2026

£325 Traditional | £305 Vegan | £163 Children
Available from: 12:00 | Last sitting: 20:00

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.

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, creme fraiche

INTERMEDIATE

NATIVE LOBSTER
Beef fat Rosti, 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




CHRISTMAS DAY
VEGAN MENU

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




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.
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