
Christmas
TO START

Pan seared Wood Pigeon breast, quail egg, pickled Shimeji mushroom, smoked pancetta,
toasted hazelnut, lambs lettuce with blackberry & Shiraz syrup

Roast parsnip, apple and smoked cheddar soup, parsnip crisp, warm crusty bread and butter
(v)

Salt baked rainbow beetroot, Buratta, pickled walnut & raisin puree, semi dried tomatoes,
toasted pumpkin seed, watercress & Parkin crumb (v)

Hendricks gin and tonic cured Scottish wild Salmon, pickled lemon, tonic gel, dill mayonnaise  
& fennel on Wye Bakery sourdough

THE MAIN EVENT
Roast turkey, duck fat roast potatoes, local honeyed root vegetables, red cabbage, buttered
sprouts, pigs, sage and onion stuffing, Yorkshire pudding, bread sauce and Hendo’s gravy
Slow braised Venison Bourguignon, pancetta and porcini mushroom, mulled cabbage, oak

smoked champ and root crisps
Fillet of seabass, cauliflower & fenugreek velôuté, potato & celeriac dauphinoise, rainbow

chard and Madras butter, coriander (gf)
Sweet potato Wellington, nutmeg spinach, goats cheese and red onion in puff pastry with

creamed mashed potato and purple sprouting broccoli (v)

DESSERT
Christmas pudding with white brandy sauce
Plum & apple crumble with cremè anglaise

Spiced Panna Cotta, cranberry glaze, dark chocolate and mulled pears
A selection of local and favourite cheeses, biscuits and chutneys (+£3)

Two courses £23.50
Three courses £28

Teas, coffees & mince pies additional £2.50 per person

DECEMBER 2023    

D I N N E R  P A R T Y

THE CLUB HOUSE INVITES YOU
TO JOIN US FOR YOUR

1-24
STATION ROAD, BAKEWELL

DE45 1GB
EMAIL - HELLO@PEAK-HOSPITALITY.CO.UK   CALL - 01629 812 307

M I N U M U M  P A R T Y  S I Z E  1 0  P E O P L E .  P R E - B O O K E D  A N D
O R D E R E D  O N L Y .  £ 5  P / P  D E P O S I T


