
 

Christmas Day Lunch Menu 
 

£(download our recipe cost calculator to achieve your selling prices) 
 
 
 

Roast Butternut Squash Soup with Chive Crème Fraîche    

 Prawns with Marie Rose Sauce and Mixed Leaves 
 

Pressed Terrine of  Confit Duck and a Walnut Salad 
 

MORE TEXT ON FULL RESOURCE 
 

MORE TEXT ON FULL RESOURCE 
 

MORE TEXT ON FULL RESOURCE 
Tarragon Cream 

 
** 
 

Roast Goosnargh Turkey with Traditional Trimmings,  
Seasonal Vegetables, Gravy 

 

MORE TEXT ON FULL RESOURCE 
 

Pan Seared Fillet of  Seabass, Fondant Potatoes, Seared Scallops 
 

MORE TEXT ON FULL RESOURCE 
 

MORE TEXT ON FULL RESOURCE 
MORE TEXT ON FULL RESOURCE 

 
 

*** 
 

Vanilla Crème Brûlée 
 

Chocolate Fondant Pudding, Vanilla Ice cream or Custard 
 

MORE TEXT ON FULL RESOURCE 
 

Champagne and Winter Berry Jelly with Mint Chantilly 
 

MORE TEXT ON FULL RESOURCE 
 

** 
 

Freshly Ground Coffee and Mince Pies 
 
 

Book now by calling (your telephone number) or email (your email address) 
Visit (website) for more information and tariffs 
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