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Thank you for your interest in booking Your Xmas Eve Lunch with us
24th December 12 Noon – 6pm
Adult price: £50 per person Child price (Under 10s): £30 per person
Final Payment & Orders due by the 1st December 2025

This Year we have decided to do Christmas dinner on Christmas Eve as to leave you to spend the big day with the ones who really matter.
We will be serving a fantastic festive feast from 12 Noon until 6pm all you have to do is complete the form below and return to us with your non-refundable £10 per person deposit.
The Meal includes a welcome drink on arrival, 3 courses of freshly cooked festive cuisine and Tea, Coffee & Mince Pies. 
Please let us know of any dietary requirements when booking.

Booking Form

	Name
	

	Mealtime
	Between 12 Noon & 6pm please state the time you would like to dine :

	N0. of guests
	

	Tel. Number
	

	Email Address
	

	Address
	

	Signature
	

	Hotel Use:
	Deposit Paid :                                

	
	Amount Due 1st December :





Appetizers 

Apple, Celeriac & Parsnip Soup
Served with Yorkshire Goats Cheese, Toasted Hazelnut Crumb, Sourdough & Yorkshire Butter (GFA)(VG)

Wild Mushroom Parfait
Served with Pickled Shallot, Radicchio & Toasted Sourdough (GFA)

Yorkshire Crab Croquettes
Whitby Crab & Sheffield Forge Cheese Coated in a Golden Breadcrumb, baked Lemon Jam & Micro Herb (GF)

Yorkshire Partridge & Smoked Bacon Terrine
Served with Spiced Rum Apple Chutney, Toasted   Sourdough & Freshly Dressed Endive Leaves (GFA)

Main Course

Traditional Christmas Dinner
Roast Turkey, Pig in Blanket, Duck Fat Roast Potatoes, Truffle Pomme Puree, Cranberry & Apricot Pork Stuffing,
Yorkshire Pudding, Yorkshire Honey Roast Carrots & Parsnips, Sautéed Brussels Sprouts, 
Rich Turkey Gravy & Cranberry Puree (GF)

Spiced Squash, Beetroot & Yorkshire Goat’s Cheese Wellington
Served with Truffle Pomme Puree, Yorkshire Honey Roast Carrots & Parsnips, Sautéed Brussels Sprouts, 
Sage Gravy & Cranberry Puree (V)(VGA)(GFA)

Pan Fried Sea Bream 
Scallop Moose, Fresh Seaweed Crisps, Saffron Gnocchi, Mouth watering Shellfish Broth & Herb Oil (GF)

Spiced Stuffed Saddle of Lamb
Served with Bubble & Squeak, Honey Roast Carrots & Parsnips, Lamb Jus & Mint Sauce (GF)

Dessert

Traditional Christmas pudding with Brandy sauce

Festive Cranberry Meringue Pie
With Chantilly Cream & Festive Compote
Chocolate Delice with Baked Clementine
With Ginger & Lime Gel
Yorkshire Cheese Board
A selection of Cryer & Stott’s Yorkshire Cheese’s, Fruit, Pickles & Oat Cakes 

Tea/ Coffee & Mince Pies for All

(V) Vegetarian, (VG) Vegan, (VGA) Vegan Available, (GF) Gluten Free, (GFA) Gluten Free Available 


Christmas Eve Lunch Order Form
Lead Guest Name

Please give each name of guest and their meal choice for each course. Please state if this guest is a child by ticking the child box.

	Name
	Child
	Starter
	Main Course
	Dessert

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	



	Name
	Dietary Requirements if any

	
	

	
	

	
	

	
	

	
	



We look forward to welcoming you and your party.
Lead  Guest  Signature  .........................................................................................................
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