
Christmas Day Luncheon

Smoked Salmon with Crème Fraîche
Delicate slices of premium smoked salmon with tangy crème fraîche,
on a bed of mixed greens with a twist of lemon and a sprinkle of dill.

 

Camembert & Cranberry Parcels (V) 
Golden, flaky pastry parcels filled with molten Camembert cheese and 

sweet cranberry sauce, served with a crisp mixed leaf salad.

Butternut & Sage Soup (Ve) (GF) 
A velvety blend of sweet butternut squash and aromatic sage, 

finished with a hint of nutmeg.

Orange and Dill Glazed Salmon
Salmon fillet, glazed with a vibrant blend of orange juice and honey, 

infused with fresh dill. Accompanied by a wild rice pilaf featuring 
cranberries and toasted almonds.

Roast Duck Breast with Cherry Glaze 
Succulent duck breast perfectly cooked and glazed with a rich cherry 
sauce, accompanied by creamy potato gratin and roasted Brussels 

sprouts for a harmonious balance of flavours.

Heath Court Platter 
A festive trio featuring tender slices of roast turkey, 

succulent roast beef, and juicy pork loin. 

Wild Mushroom & Chestnut Risotto (Ve) (GF) 
A luxurious and creamy risotto infused with the earthy flavours of wild
mushrooms and chestnuts, finished with a drizzle of aromatic truffle oil

Christmas Pudding (VE) (GF) 
A traditional festive favourite, this rich Christmas pudding is served with

generous lashings of brandy-infused custard.

Baileys Cheesecake 
Indulge in a decadent Baileys cheesecake, featuring a smooth, creamy filling on

a crunchy biscuit base, topped with delicate chocolate shavings.

Poached Pears in Red Wine (Ve) (GF) 
Elegant pears poached in a spiced red wine reduction, served 

with a scoop of velvety vanilla ice cream 

Cheese Platter 
A selection of fine cheeses, including creamy Brie, sharp Cheddar, 

and robust Blue cheese, complemented by an assortment of crisp crackers,
fresh grapes, and a tangy chutney.

Coffee & Mince Pies

Adults: £105.00 | Under 11's: £52.00 | Under 5's: Free of charge


