
M A I N  C O U R S E

T r a d i t i o n a l  T u r k e y  o r  B e e f  R o a s t  -  G F O
With  a l l  t he  t r immings

P a n  F r i e d  S a l m o n  F i l l e t  -  G F
With  K i ng  P rawns  on  a  bed  o f  Aspa ragus ,  i n  a  Wh i te  W ine  C reamy
Sauce .  Se rved  w i th  Duchess  Po ta toes

N u t  R o a s t  -  V G O
With  C reamy  Leeks ,  Duchess  Po ta toes  &  Gravy

F e s t i v e  K i e v  
Ch icken  B reas t  s tu f f ed  w i th  S t i l t on ,  Bacon  &  Ga r l i c  Bu t te r ,  t opped
w i th  a  C reamy  S t i l t on  Sauce ,  w i th  a  C ranbe r ry  G l a ze .  Se rved  w i th
Ch ips  &  Co les l aw

S T A R T E R S

S m o k e d  S a l m o n  &  P r a w n  C o c k t a i l  -  G F
Prawns  i n  a  Ma r i e  Rose  Sauce ,  Cucumber  &  Che r ry  Tomatoes
wrapped  i n  Smoked  Sa lmon ,  on  a  bed  o f  I cebe rg  Le t tuce

S p i c y  T o m a t o  &  R e d  P e p p e r  S o u p  -  G F / V G O
With  me l ted  Mozza re l l a  &  se rved  w i th  Focacc i a  o r  G lu ten
F ree  B read

P o r k ,  D u c k  L i v e r  &  O r a n g e  P a t e  -  G F O
A Smooth  Pa te  made  f rom Duck  L i ve r  w i th  Orange  &  Cognac
L iqueu r .  Topped  w i th  Orange  i n  a  l i gh t l y  f l a vou red  Orange  Je l l y .
W i th  Red  On ion  Chu tney  &  Toas t ,  G lu ten  F ree  B read  ava i l ab l e

B r e a d e d  B r i e  B i t e s  -  V
Served  on  a  bed  o f  M i xed  Lea f  Sa l ad  w i th  a  C ranbe r ry  Sauce

D E S S E R T S

L e m o n  M e r i n g u e  C h e e s e c a k e
With  a  Lemon  Sauce  &  Be r ry  Compot

C h r i s t m a s  P u d d i n g  
Served  w i th  B randy  Bu t te r

M i l k  C h o c o l a t e  T a r t
With  Homemade  P i s tach io  I ce
Cream

V a n i l l a  I c e  C r e a m  -  V G / G F
With  Roas ted  P i neapp le  &  Toas ted
A lmonds

C h e e s e  P l a t t e r  -  G F / V
A Se lec t i on  o f  Cheeses ,  se rved
w i th  C racke rs  and  Chu tney  (£3
Supp lement )

MenuCHR ISTMAS

2  C o u r s e  £ 2 7 . 9 5                                               

GF(O)  -  G lu ten  F ree  (Opt ion  Ava i l ab l e ) ,  V  -  Vege ta r i an ,  VG(O)  -  Vegan  (Opt ion  Ava i l ab l e )

3  C o u r s e  £ 3 2 . 9 5

Served  be tween  26  November  &  20  December  (exc lud ing  Sundays )t h t h

£ 10  Depos i t  PP  and  the  comp le ted  book ing  fo rm  requ i red  a t  l eas t  one  week  i n
advance  o f  you r  book ing .



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. 


