
 

 

 

SAMPLE CHRISTMAS MENU 
 
 
 

APPETISERS 
 

HOMEMADE ROASTED RED PEPPER SOUP WITH A SPRINKLING OF FRESH 
CHIVES SERVED WITH CRISPY CROUTONS 

OR 

WALDORF SALAD WITH PRAWNS 
CRISP CELERY, APPLES & WALNUTS BOUND TOGETHER WITH FRESH 

PRAWNS IN A LEMON MAYONNAISE & SERVED WITH BROWN BREAD & 
BUTTER 

OR 

SMOOTH BRUSSELS PATE 
SERVED WITH HOT TOAST POINTS & HOMEMADE ORANGE MARMALADE 

OR 

GALIA MELON & SEASONAL FRUITS  
 
 
 

MAIN COURSES 
 

SUCCULENT TRADITIONAL ROAST TURKEY  
ACCOMPANIED BY ‘PIGS IN BLANKETS’, HOMEMADE STUFFING, 

ROASTED PARSNIPS, BRUSSELS SPROUTS, CARROTS, CREAMED & 
ROASTED POTATOES SERVED WITH A RICH TURKEY GRAVY 

OR  

PAN FRIED CHICKEN BREAST STUFFED WITH BRIE & SUN DRIED 
TOMATOES, WRAPPED WITH BACON & TOPPED WITH A RED WINE, 

BACON & THYME SAUCE  
OR 

FRESH TUNA STEAK ROASTED WITH CHILLI PEPPERS (OR WITHOUT IF 
YOU PREFER!) WITH A FRESH TOMATO SAUCE  

OR 

POTATO & PARSNIP CRUMBLE 
CREAMED POTATOES & PARSNIP WITH A DELICIOUS SAVOURY 

CRUMBLE TOPPING 
 

ALL MAIN COURSES ARE SERVED WITH A SELECTION OF FRESH 
VEGETABLES & POTATOES 

 
 
 

DESSERTS 
 

TRADITIONAL CHRISTMAS PUDDING 
SERVED WITH BRANDY SAUCE 

OR 

ORANGE & WHISKY ROULADE SERVED WITH FRESH CREAM 
OR 

RICH CHOCOLATE& MASCARPONE CHEESECAKE SERVED WITH 
FRESH CREAM 

OR 

LEMON CITRUS CRUSH SERVED WITH FRESH CREAM 
 

 


