
Christmas Day Lunch 
The following is the Five Course Indian Menu 

First Course 

Sherry or glass of wine 

Second Course  

The Following Will Be a Trio of plated starters 

Turkey Tikka 
Tender cut of Turkey breast piece marinated in Arden signature spices and 

slow roasted in the tandoor 

Aloo Matar Ki Tikki 
Authentic fried potato cakes lightly spiced flavoured with Chef’s spices  

Salmon Khaza   
Fillet of pink Scottish salmon gently marinated in dill, fennel and ginger 

Third Course  

The Following Will Be Served Plated accompanied by Pulao Rice 

Hyderabadi Lamb Shank  
Lamb shank cooked on a slow flame in a piaz based turka with ginger, garlic 

and garam masala flavoured with nutmeg, mace and fresh coriander 

Fourth Course 

Warm Gulab Jamun  
Spongy milk cake balls soaked in rose scented honey and sugar syrup. 

Delicious, with a helping of clotted cream vanilla. 

Carriages 

Tea or Coffee 

Christmas Day Lunch 
The following is the Traditional English Christmas Lunch 

First Course 

Sherry or glass of wine 

Second Course  

The Following Will Be served with a toasted garlic slice 

A Warm Festive Soup With a Twist 

The chefs of Arden Tandoori will create a bespoke festive Soup 

Third Course  

The Following Will Be Served Plated 

Traditional Roast turkey 
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Accompanied by Carrots, roast potatoes, creamed potatoes, sprouts 
& stuffing finished with traditional gravy 

Fourth Course

Christmas pudding with Brandy sauce 

Carriages

Tea or Coffee 
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