
STARTERS
SMOKED SALMON MOUSSE         Available

Homemade mousse wrapped in smoked salmon served with melba toast and 
pickled lemon chutney

PIGEON BREAST          
Pan seared breast served medium rare with celeriac velouté and red currant jus

CHESTNUT SOUP               Available
A warming soup topped with seasonal chanterelle mushrooms and crème fraîche 

served with crusty bread

MAINS
TURKEY SALTIMBOCCA         Available

An Italian take on the traditional Christmas dinner. Turkey breast rolled in sage leaves 
and wrapped in parma ham served with salsiccia sausage, stuffing, brussels sprouts, 

parmentier potatoes, parsnips and swede in rich marsala jus
BEEF OLIVE         Available       

Beef cheek filled with cranberry and chestnut stuffing braised in rich porter with 
brussels sprouts, swede mash, roast potatoes and Yorkshire pudding

JERUSALEM ARTICHOKE RAVIOLI 
Homemade vegetarian ravioli topped with black truffle oil sprouting broccoli and pecorino cheese

SWEET TREATS
TRADITIONAL CHRISTMAS PUDDING               Available

Served with a choice of brandy sauce or vanilla ice cream
ROSE PANNA COTTA 

Topped with oat, honey, pistachio crumble and cranberry compote
CHOCOLATE TRUFFLES

Homemade rum and raisin truffles paired with brown butter caramel mochi ice cream

SHARING CHEESE SELECTION               Available
A seasonal selection of cheeses served with crackers and red onion marmalade

TO FINISH
WARM MINCE PIE & COFFEE               Available

Christmas Day Menu
THE KINGS ARMS

£90.00 per person
A glass of Fizz on arrival

Canapés
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Christmas Day Menu
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Booking Form
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£90.00 per person

We look forward to celebrating Christmas with you!

FULL PAYMENT AND PRE-ORDER REQUIRED BY 1ST DECEMBER
Please note: All payments are non-refundable after 1st December

Dietary Requirements / Additional Information:

Name:

Contact Number:

Time of Booking:

Number of Guests:

Please tick ✔ each dish required for your guests in the boxes below,  
including any dietary requirements (GF, V, VE or dairy intolerant)

£20.00 per person non-refundable deposit required upon booking 

GUEST NAME

STARTERS MAINS SWEET TREATS
Sharing
Cheese 

Selection
Smoked 
Salmon 
Mousse

Pigeon 
Breast

Chestnut 
Soup

Turkey 
Saltimbocca

Beef  
Olive

Jerusalem 
Artichoke 

Ravioli

Traditional 
Christmas 

Pudding

Rose 
Panna 
Cotta

Chocolate 
Truffles


