
Christmas  Menu
Pork & Duck Liver Port Pate

Served with plum & apple chutney, a dressed
salad, toasted baguette & salted butter.

Smoked Salmon
Sourdough toast, rocket, beetroot, salmon

& dill crème fraîche.

Homemade Parsnip Soup 
Served with half a crusty Baguette. (Gluten free

option available)

Coated Mini Brie Bites 
Three mini brie bites served with a dressed salad

& cranberry sauce.

~ The Beacon ~

Traditional Roast Turkey
accompanied with garlic & rosemary roast

potatoes, buttered new potatoes, pigs in blankets,
sausage sage & onion stuffing & gravy.

Stuffed
Butternut Squash  

Roasted butternut squash stuffed with mushroom
& a festive cranberry glaze accompanied with

garlic & rosemary roast potatoes .

Rosemary & Thyme Slow
Braised Lamb

Accompanied with garlic & rosemary roast
potatoes, new potatoes, pigs in blankets, sausage

sage & onion stuffing & gravy.

Pan Seared Seabass 
Served over a bed of New Potatoes, charred yellow

peppers, chorizo, spinach, finished with lemon &
parsley.

~ starters ~

~ mains ~

~ desserts ~

Classic Christmas Pudding
Traditional Christmas pudding with juicy

sultanas, cider and rum. Served with brandy
sauce.

Luxury Yule Log
Luxury chocolate yule log, served with cream.

Belgian Chocolate &
Raspberry Torte 

Chocolate biscuit base flooded with a sumptuous
Belgian dark chocolate and raspberry filling.

Hand finished with chocolate biscuit crumb and
a raspberry dusting served with vegan vanilla ice

cream.

Chocolate Fondant
Melt in the middle chocolate fondant served
warm Accompanied with Chantilly cream.

Gingerbread Cookie Dough
Cheesecake

A ginger biscuit based topped with ginger flavour
cheesecake studded with gingerbread cookie

dough.

Lemon & Raspberry
Sorbet 

Refreshing sorbet accompanied with a strawberry
compote & winter berries.

All our mains are are served with honey roasted 
carrots, parsnips, buttered sprouts, broccoli, new 

potatoes, & braised red cabbage, 



Bronze package
includes a decorated festive table with Christmas
crackers.

Two Course
£23.99

Three course
£27.99

Silver Package
Includes a decorated festive table with Christmas
Crackers, mince Pies and a coffee service after dinner.

£27.99 £31.99

Gold Package
Includes a Buck's Fizz on arrival, decorated festive table
with Christmas crackers, extra pigs in blankets, mince
pies, coffee service and Irish cream after dinner.

£34.99 £38.99

 

~ packages ~

Bronze Lite Bite Package
A smaller Main course portion for the smaller
appetite, includes a decorated festive table with
Christmas crackers.

Two Course
£19.99

Three Course
£23.99

Lite Bite Silver Package
A smaller Main course portion for the smaller
appetite, Includes a decorated festive table with
Christmas Crackers, mince Pies and a coffee service
after dinner.

£23.99 27.99

Lite Bite Gold Package
A smaller Main course portion for the smaller
appetite, Includes a Buck's Fizz on arrival, decorated
festive table with Christmas crackers, extra pigs in
blankets, mince pies, coffee service and Irish cream
after dinner.

£30.99 £34.99

~ LITe bite packages ~

~ £5 deposit per person required upon booking non 
refundable, all guests in a booking must be on the same 
package for example if one is on Gold package, all must 

be on gold package, each guest can choose two or three 
courses, pre orders must be in 14 days before the event.~

Use the QR code to book online, Please leave us a telephone number 
if booking online, so we contact you regarding Deposits & pre 
orders, online bookings will require deposits paid within 24 

hours of booking.  
you can also pop in and book with us, please be aware we can not 
accept bookings without the necessary deposits for the number of 

guests attending.
Booking can also be made over the phone before midday.

Book online

 
Vegetarian 

Non Gluten Containing 
Vegan 


