


2 Course	 £21.00
3 Course 	 £25.00

Homemade Leek & Potato Soup
Served with Garlic & Herb Croutons & Crusty Bread

Filo Wrapped King Prawn Parcels
With a Sweet Chilli Dressing

Creamy Garlic Fiddleford Mushrooms
Served with Crusty Garlic & Herb Bread

Course Dorset Pork & Garlic Pâté
Served with a Rich Onion Marmalade & Toasted Bread

Tempura battered Camembert
Served with Cranberry Compote

Roast Topside of Beef
Served with Roasted Potatoes, Yorkshire Pudding 
& Seasonal Vegetables

Pan Fried Fillet of Salmon
With a Lemon & Herb Butter, Garlic Sauté Potatoes
& Dressed Salad

Roast Leg of Lamb
Served with Roasted Potatoes, Yorkshire Pudding 
& Seasonal Vegetables dressed with Minted Gravy

Pan Fried Breast of Chicken
With a Creamy Mushroom & Tarragon Sauce
on a Bed of Garlic Sauté Potatoes

Mushroom Stroganoff
Served with Basmati Rice & Crusty Bread

Homemade Chocolate & Hazelnut Brownie
Drizzled with a Rich Chocolate Sauce served  
with Vanilla Pod Ice Cream

Dorset Fudge Crème Brulée
Served with a Trio of Amaretto Biscuits

Homemade Sticky Toffee Pudding
Topped with a Rich Caramel Sauce with Vanilla Pod Ice Cream

Tangy Lemon & Orange Tart
Served with Clotted Cream & Raspberry Coulis

Homemade Bake Well Tart
Served with Custard

Children’s Menu available on request

A discretionary 10% service charge will be added  
to all final accounts

Smoked Salmon Platter
With Baby Capers & Brown Bread

Roasted Butternut Squash & Sweet Potato Soup
Topped with Garlic Croutons, with Crusty Bread

Smooth Duck & Orange Pâté
Served with a Sweet Orange Marmalade & Toasted Bread

Grilled Goats Cheese Salad
Served on Toasted Bread with a Balsamic Glaze

Roasted Turkey Crown
Served with Pork & Cranberry Stuffing, Bacon  
wrapped Sausage, Rosemary Roasted Potatoes,  
Parsnips & Seasonal Vegetables

Roasted Aberdeen Angus Sirloin of Beef
Served with Roasted Potatoes, Yorkshire Pudding  
& Seasonal Vegetables

Pan Fried Fillet of Sea Bass
With Lemon Grass & Ginger Butter  
& Garlic Sauté Potatoes

Vegetarian option available on request

Homemade Christmas Pudding
Served with a Rich Brandy Sauce

Winter Berry Crème Brulée
Served with Chocolate Curl Wafers

Homemade Tangy Lemon Tart
Served with Clotted Cream & Raspberry Coulis
Garnished with Fresh Orange 

English & Continental Cheese Platter
With Mixed Biscuits, Onion Marmalade Fresh Apple,  
Grapes & Celery

Coffee & Petit Fours

£60.00 per head

Children up to 12 years of age £45.00

A discretionary 10% service charge will be added  
to all final accountschr
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1 Course	 £10.00
2 Course	 £15.00
3 Course 	 £20.00

Homemade Butternut Squash & Sweet Potato Soup
Topped with Garlic & Herb Croutons & Crusty Bread

Course Dorset Pork & Garlic Pâté
Served with Rich Onion Marmalade & Toasted Bread

Creamy Garlic & Herb Fiddleford Mushrooms
Served with Garlic Bread

Roast Turkey Crown or Roast Chicken Breast
Served with Pork & Cranberry Stuffing, Bacon wrapped  
Sausage, Rosemary Roasted Potatoes, Parsnips  
& Seasonal Vegetables

Grilled Fillet of Salmon
On a bed of Garlic Sauté Potatoes, Topped with a Lemon  
& Herb Cream Sauce, with Dressed Mixed Salad

Cous Cous Stuffed Red Pepper
With dressed Salad & Garlic Sauté Potatoes

Homemade Sticky Toffee Pudding
Topped with Caramel Sauce & Vanilla Pod Ice Cream

Homemade Chocolate Sponge
With a Rich Chocolate Sauce & Vanilla Pod Ice Cream

Trio of Ice Cream
Vanilla, Chocolate & Strawberry. 
Topped with Chocolate Curl Wafers 

Homemade Christmas Pudding 
With Brandy Sauce 

A discretionary 10% service charge will be added  
to all final accounts.  
Price includes Crackers & Novelties
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