
S T A R T E R S

M A I N S

D E S S E R T

Menu
C H R I S T M A S

R o a s t  P a r s n i p  &  A p p l e  S o u p  ( V E ,  G F O )
Served  w i th  Pa rsn ip  C r i sps  and  a  B read  Ro l l .
(GFO w i th  G lu ten  F ree  B read )

S m o k e d  H a d d o c k  &  C h e d d a r  F i s h  C a k e
With  C reamy  Leeks .

T o m a t o  &  C h u t n e y  T a r t  ( V E O )
Cher ry  Tomatoes  on  a  l aye r  o f  Ye l l ow  Pepper  &
Auberg ine  Chu tney ,  i n  a  Sho r tc rus t  Case  &
Spr i nked  w i th  Fe ta  Cheese .  (VEO w i th  Vegan
Fe ta )

C h i c k e n  L i v e r  &  S m o k e d  B a c o n  T e r r i n e  
Served  w i th  Sa l ad ,  On ion  Chu tney  &  Toas t .

F e s t i v e  R o a s t  T u r k e y  o r  B e e f  ( G F O )
With  a l l  t he  T r immings  &  Seasona l  Vege tab les .
(GFO w i th  GF  Gravy )

S a l m o n  &  K i n g  P r a w n  F i s h  P i e  
Topped  w i th  C reamy  Mash  and  a  Pa rmesan
Breadc rumb .  Se rved  w i th  Seasona l  Vege tab les .

V e g e t a b l e  E n  C r o u t e  ( V E )
Aspa ragus  &  Roas ted  Vege tab les  w rapped  i n
Pu f f  Pas t ry .  Se rved  w i th  a  Tomato  &  Bas i l
Sauce  &  Seasona l  Vege tab les .

F e s t i v e  K i e v
Breaded  Ch icken  B reas t  s tu f f ed  w i th  S t i l t on ,
Ga r l i c  &  Bacon .  On  a  C ranbe r ry  Ba l sam ic  G l a ze
and  Cr i spy  Bacon .  Se rved  w i th  Ch ips  &  Sa l ad .

L e m o n  B r û l é e  C h e e s e c a k e  ( V )
With  Raspber ry  Cou l i s

C h r i s t m a s  P u d d i n g  ( V E O )
With  B randy  Bu t te r  &  Wh ipped  Cream .
(Pudd ing  i s  Vegan )

C o c o n u t  &  L i m e  P a n n a  C o t t a  ( V E ,  G F ,  D F )
With  a  P i neapp le ,  M in t  &  Ch i l l i  Sa l sa .  

B a i l e y s  A f f a g a t o  ( V )
Homemade  Choco l a te  Ch ip  I ce  C ream ,  ro l l ed  i n
Haze lnu ts  and  Wh i te  Choco l a te .  Se rved  w i th  a
Ba i l eys  C ream Sauce ,  Amore t t i  B i scu i t s  and
Esp resso  Co f fee .

2  C O U R S E
 £ 2 7 . 9 5

3  C O U R S E
£ 3 2 . 9 5

£ 1 0  D E P O S I T  P P



Castle Inn – Christmas Booking Form 

Party Organiser:…………………………………………… Contact Number:…………………………………. Date of Booking:………………………. 
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£10 deposit per person and completed booking form required at least one week in advance. 


	CHRISTMAS
	Menu
	STARTERS
	Roast Parsnip & Apple Soup (VE, GFO)
	Smoked Haddock & Cheddar Fish Cake
	Tomato & Chutney Tart (VEO)
	Chicken Liver & Smoked Bacon Terrine

	MAINS
	Festive Roast Turkey or Beef (GFO)
	Salmon & King Prawn Fish Pie
	Vegetable En Croute (VE)
	2 COURSE
	£27.95
	3 COURSE
	£32.95
	£10 DEPOSIT PP
	Festive Kiev


	DESSERT
	Lemon Brûlée Cheesecake (V)
	Christmas Pudding (VEO)
	Coconut & Lime Panna Cotta (VE, GF, DF)
	Baileys Affagato (V)



