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Christmas Cheer & Party Night Menu
Traditional Prawn Cocktail (GF)        

on a bed of leaves 

Wild Mushroom Soup (Ve)(GF)
simply served with warm bread for dipping

Mac and Cheese Bites (V) 
Macaroni pasta & cheese in a crispy breadcrumb coating & spicy salsa 

        

Chicken Liver and Wild Mushroom Terrine
sourdough toasts, sticky red onion jam and rocket

Haddock Fillet  
on crushed potatoes & peas 

Traditional Roast Turkey 
all your favourite trimmings; pigs in blankets, stuffing, 

crisp roast potatoes, and rich gravy

Roast Beef
roasted potatoes and Yorkshire pudding   

Carrot Wellington with Spiced Marmalade (Ve) 
Carrots, mushrooms and spinach with a carrot, orange and 

ginger spiced marmalade wrapped in a puff pastry case

All served with a selection of vegetables
our gravy is vegetarian, vegan and gluten free 

Traditional British Christmas Pudding ((VE) & (GF) option available)
simply served with lashings of brandy infused custard 

Raspberry Frangipane Tart (Ve) (GF) 
filled with raspberry jam & almond frangipane topped with 

raspberries & almond flakes

Chocolate Orange (Ve) 
Crisp chocolate bourbon and digestive biscuit crumb topped with a 

rich chocolate orange truffle mousse
 

Cheese & biscuits 
cheese selection with crackers and red onion jam       

Tea, Coffee & Mince Pies

       

Starters

Main Courses

Desserts

Coffee & Mince pies

Party Pack

Party Nights 

including Disco

6.75

17.50

6.75

3.20

2.00

49.00

Party Nights in December
 

Friday 1st & Saturday 2nd
Friday 8th & Saturday 9th 
Friday 15th & Saturday 16th

Friday 22nd

(GF) – Gluten Free 

(V) Vegetarian (Ve) Vegan

Please make sure dietary requirements

are confirmed 

at point of ordering 

We reserve the right to amend/

substitute dishes due to availability 



Christmas Day Luncheon

 Dill Cured Salmon
pickled cucumber, citrus mayonnaise

Brie and Beetroot Tart
red onion, chive & thyme shortcrust pastry tart filled with creamy Brie 

cheese sauce with a centre of beetroot & apple compote

Sweet Potato, Coconut and Chilli Soup (Ve)
herb sippets

Red Snapper Supreme
citrus butter, wilted spinach, creamed potato

 Heath Court Platter, Roast Turkey, British Sirloin of Beef and
Roast Loin of Pork

traditional accompaniments

Sweet Potato and Red Onion Marmalade Seeded Tart (Ve) (GF)
filled with sweet potato and spinach, topped with red onion 

marmalade and sunflower & pumpkin seeds

Traditional British Christmas Pudding 
((VE) & (GF) option available)

simply served with lashings of brandy infused custard 

Rich Chocolate and Raspberry Tear
Smooth and silky Belgian chocolate truffle set on a chocolate 

sponge base, studded with raspberries

Lemon Meringue Tartlet (V) 
smooth creamy lemon filling on top of a crisp all-butter shortcrust pastry 

base,  sweet Italian meringue hand-piped and lightly toasted 

Farmhouse Cheese platter
cheese selection with crackers and red onion jam

Tea, Coffee & mince pies

Adults, 99.00
Children under 11, 49.00
Children under 5, free of charge

(GF) – Gluten Free (V) Vegetarian 
(Ve) Vegan

Please make sure dietary requirements are confirmed at
point of ordering 

We reserve the right to amend/ substitute dishes due to
availability



Our Christmas Cheer and Party Night Menu, is available throughout December in our
Restaurant and Banqueting Suites.

Lunchtime service in the Restaurant will be Carvery style.

The Restaurant will be closed Monday & Saturday lunchtime

Terms & Conditions

1. A deposit of £15.00 per person is required – payable upon booking. 
2. Final Balance and Pre-order required 6 weeks prior to your event.
3. Deposits are non-refundable/ transferable. 
4. In the event of Government Guidance forcing closure of any of our Dining Facilities a Full
Refund will be given for all payments made.
5. We cannot guarantee that our vegetarian & vegan dishes have been cooked in dedicated
vegetarian and vegan environment. Please ask a member of staff for more information. 
6. We cannot guarantee that our dishes do not contain bones. 
7. Allergen advice: Due to the way our food and drink is prepared it is not possible to
guarantee the absence of allergens in our meals and drinks and we do not make a “free from”
claim. Our allergen information only states allergens if they are an ingredient of a product. 
8. Menu descriptions do not include all ingredients. Please speak to a member of the Team
should you have any concerns. 
9. Prices include VAT. 
10. We reserve the right to change, amend or withdraw Menu items at any time without prior
notice. 

*Terms and Conditions, subject to change without notification
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