
Christmas Fayre
Menu

S T A R T E R S
Curried Parsnip Soup with Parsnip Crisps and Coriander Naan (v) (vg) (gf)

Smoked Salmon and King Prawn Cocktail served with fresh Granary Bread and
Butter (v)

Smoked Bacon, Chicken Liver and Thyme Pâté with Red Onion Chutney and
Toast

Grilled Goats Cheese Salad with Basil Pesto and toasted Pine Nuts (v) (gf)

M A I N  C O U R S E S

Roast Turkey and Pigs in Blankets served with Cranberry and Sausage
Meat Stuffing

Topside of Beef served with Horseradish Mash and Yorkshire Pudding
Beetroot and Butternut Squash Wellington served with Sage and Onion

Stuffing and Yorkshire Pudding (v) (vg) (gf)
Salmon Fillet served with Hollandaise Sauce and Creamed Spinach (v) (gf)

D E S S E R T S
Baileys Cheesecake with Chocolate Shortbread Biscuit Base and Chocolate

Ganache (v)
Tipsy Christmas Pudding with Brandy Sauce or Cream (v)

Lemon Possett with Winter Berry Compote and Shortbread Biscuit (v)
Mango Sorbet and fresh Fruit (v) (vg) (gf)

Selection of Cheese and Biscuits with Chutney (v)

The Royal Oak

a l l  s e r v e d  w i t h  G a r l i c  a n d  R o s e m a r y  R o a s t  P o t a t o e s ,  H o n e y  R o a s t  C a r r o t s  &  P a r s n i p s  a n d
B u t t e r e d  B r u s s e l  S p r o u t s

2  c o u r s e s  f o r  £ 3 2 . 0 0  /  3  c o u r s e s  f o r  £ 3 8 . 0 0
Av a i l a b l e  f r o m  We d n e s d a y  1 9  N o v e m b e r  t o  We d n e s d a y  2 4  D e c e m b e r,  a

n o n - r e f u n d a b l e  d e p o s i t  o f  £ 1 0 . 0 0  p e r  p e r s o n  i s  r e q u i r e d  a t  t h e  t i m e  o f
b o o k i n g  a n d  p a r t i e s  o v e r  6  p e o p l e  n e e d  t o  p r e - o r d e r  a n d  p a y  5 0 %  7  d a y s

b e f o r e  t h e  e v e n t .

t h t h

( v )  v e g e t a r i a n  /  ( v g )  v e g a n  /  ( g f )  g l u t e n  f r e e

A l l  o u r  d i s h e s  a r e  f r e s h l y  p r e p a r e d ,  i f  y o u  h a v e  a n y  a l l e r g y  c o n c e r n s ,  p l e a s e  s p e a k  t o  a
m e m b e r  o f  s t a f f  b e f o r e  o r d e r i n g .


