
A Right Royal Christmas Day 2026 

To Start 

Prawn Cocktail  
baby gem, cucumber, avocado, marie rose sauce, lemon & buttered brown bread 
 

Ham Hock & Parsley Terrine 
piccalilli, cornichons & toasted sourdough 
 
 

Roasted Crown Prince Squash & Red Pepper Soup 
toasted pumpkin seeds & herb oil (ve, gf) 
 
 

Poached Pear, Stilton & walnut Salad 
winter leaves, toasted walnuts & cider dressing (v) 
 

Main course 

Classic Roast Turkey 
 chestnut, sage & onion stuffing, pigs in blankets, roast potatoes, bread sauce, cranberry sauce with turkey gravy 
& vegetables to share 
 

Braised Featherblade of Local Buckinghamshire Belted Galloway Beef 
 with potato dauphinoise, roasted shallots & rich madeira gravy 
 

Roast Fillet of Hake 
 with potato dauphinoise, buttered leeks, brown shrimp & chive sauce 
 

Wild Mushroom, Chestnut & Madeira Pithivier 
with potato dauphinoise, winter greens & madeira sauce (v) 
 

Dessert 

Christmas pudding 
with brandy custard, cream & brandy butter 
 

Dark Chocolate & Orange marquise 
clementine compote & crème fraiche (gf) 
 

Mulled Wine Poached Pear 
clotted cream ice cream (gf) 
 

ice cream or sorbet 
 

Cheese selection 
 

Finishing with Mince pies 

£120 per person / children under 12 £80 

to secure bookings, we require a non-refundable deposit of £50.00 per person, this will be deducted from 
your final bill. we require all pre-orders to be complete & submitted at least 20 days prior to the day. 

A discretionary service charge of 12.5% will be added to bookings. 


