
 

Christmas Eve 
Saturday, 24th December  

 

12 noon, Sherry 
 

Luncheon 
Poached Scottish Salmon 

Encased in flaky pastry with Hollandaise sauce 
 or  

Mediterranean Lamb & Herb Casserole  
 

Served with 
New Potatoes 

Broccoli 
Carrots 

 

Supper 
Cream of tomato soup 

~ 
Platters of Smoked salmon, Lemon wedge,  

Brown bread and butter 
~ 

Slices of Alderton Marmalade Cured Ham 
 

Chutneys/beetroot/red cabbage 
~ 

Assorted sandwiches 
~ 

Mince Pies 
& 

Ice Cream 
 

 



 

Christmas Day 
Sunday, 25th December 

 

12 Noon, Sherry 
 

Luncheon 
Medley of grapefruit & mandarin Segments 

~ 
Traditional Roast Norfolk Turkey 

Chipolata sausages wrapped in bacon 
Chestnut Stuffing, Roast and creamed potatoes 

Brussels sprouts, Baby carrots, Peas 
Cranberry jelly & Bread sauces 

~ 
Christmas pudding flamed in cognac  

With custard or cream 
or 

Chocolate Gâteau 
~ 

Coffee & tea 
After eight mints 

Accompanied with your choice of red or white wine 

Supper  
Soup 

~ 
Selection of sandwiches 

Cold meats 
~ 

Trifle or Christmas cake 
~ 

Cheese & Biscuits 

  



 

Boxing Day 
 Monday, 26th December 

 

 

Luncheon 
Cocktail of assorted melons 

~ 
Roast loin of Pork 

Crackling, stuffing and apple sauce 
or 

Lightly poached fillet of haddock 
with parsley butter 

~ 
Citrus Tart with cream 

~ 
Coffee or tea 

After eight mints 
 

Choice of red or white sparkling wine 
 

Supper 
Soup 

~ 
Selection of cold meats 

Bubble & squeak 
Assorted sandwiches 

~ 
Christmas cake 

Yuletide log 
  



 

New Year’s Eve 
Saturday, 31st December 

Luncheon 
Back Gammon Joint 

Marmalade glaze & Cumberland Sauce 
Croquette potatoes, Baby Broad Beans, parsnip & carrot batons  

or 
Smoked Haddock Fishcakes  

Chive butter sauce, Mixed Vegetables 
~ 

Mandarin & Grand Marnier Sponge with Crème Anglaise 
~ 

Coffee or tea 
After eight mints 

 
Choice of red or white sparkling wine 

 

Supper 
Homemade Vichysoisse Soup 

~ 
Seafood platter, Rose Marie sauce 

Fresh green salad, with wholemeal rolls 
 

Assorted freshly cut sandwiches 
~ 

Italian Panettone cake 
Ice cream & Wafers 

 



  

New Year’s Day 

Sunday, 1st January 
 

12 noon, Glass of Bucks Fizz 
 

Luncheon 
Roast Rib of Beef  

with Yorkshire Puddings and red wine reduction 
Horseradish mash, whole green beans and roast parsnips 

or 
Salmon en-crôute 

New Potatoes and petit pois 
~ 

Apple strüdel  
with clotted cream 

~ 
Tea or coffee with after eight mints 

 
Choice of red or white sparkling wine 

 

Supper 
Soup 

~ 
New Year Special Buffet in Sitting Room 

 
Finger Foods, Choice of sandwiches 

~ 
Cheese & Biscuits 

Black Forest Gâteaux 
 


