
Starters

£25 Per Head

Prawn Cocktail
King prawns in a homemade seafood sauce,
served on a bed of fresh salad with a
wholemeal roll

Breaded Brie
Breaded Brie with a balsamic
dressed salad and red currant dip

Homemade Soup
Classic homemade tomato & basil soup
served with a warm ciabatta

Duck and orange Pate
Smooth pork, duck & chicken liver pâté with orange 
served with a balsamic dressed salad & crusty
ciabatta

Main Course

Roast Turkey
Roast turkey with pigs in blankets

Beef Wellington
4oz fillet steak with duxelle wrapped in Parma ham & encased in puff pastry

Spinach Chestnut and blue cheese on croute
Spinach and roasted chestnuts with isle of white brie in a puff pastry parcel

All served with sprouts, carrots, maple syrup coated parsnips,
roast potatoes, homemade yorkshire pudding & port, cranberry & orange stuffing

 Dessert 

Christmas Pudding
Our take on this classic festive dish served
with brandy sauce & rum-raisin ice cream

Ginger and Cream Cheesecake
Rich ginger cheesecake baked with gingerbread cubes 
on a ginger biscuit base 

Italian chocolate fondant
Italian rich dark chocolate pudding with a soft and gooey 
chocolate centre

Christmas Mess
A festive interpretation on the traditional Eaton mess
with forest fruits & cinnamon 

 

   

Coffee & Mince Pies
A fresh ground Italian coffee served with truffle chocolate & a mince pie

Latte - Americano - Flat White - Espresso - Cappuccino

17 Milford Road, Lymington, SO41 8DF   |   T 01590 673495   |   www.whitehartpennington.co.uk

Parties of 6 and over: Book before the 30th October & receive a 
complimentary bottle of Prosecco with your meal

Tomato & Basil Soup 
A homemade classic, rich, thick and full of flavour. 
Served with a warm ciabatta perfect for dunking (VE) (V)

Roasted figs with Parma ham and goats’ cheese
Fig stuffed with ‘rosary’ goats’ cheese from Salisbury 
wrapped in Parma ham baked until crisp. Served on a bed 
of rocket drizzled with balsamic and extra virgin olive oil

Baked Mini Camembert
A baked soft melting mini camembert. Served with a 
balsamic dressed salad and a crusty ciabatta. (V)

Prawn Cocktail
King prawns in a homemade seafood sauce,
served on a bed of fresh salad with a
wholemeal roll

Turkey Roulade
Turkey stuffed with sage and onion stuffing and wrapped in smoked bacon 

Salmon & Asparagus en croûte
Salmon fillet and asparagus baked in puff pastry

Butternut Squash Filo Parcel
Cumin spiced butternut squash with mixed lentils 

wrapped in filo pastry. (VE) (V)

Dark and white chocolate bread and butter pudding
A modern twist on a British classic. Crunchy brioche mixed 
with melted dark and white chocolate in egg custard. 
Served with extra custard

Caramelised orange cheesecake
Spanish orange segments in caramel sauce with organge 
zest infused cheesecake on a cinnamon biscuit base. 
Served with Madagascan vanilla ice cream

Christmas Pudding
Our take on this classic festive dish served
with brandy sauce & rum-raisin ice cream

Chocolate and Salted Caramel Cake (Vegan)
Three layers of chocolate sponge with salted 
caramel and chocolate icing.

3 Courses
£29.95

2 Courses
£24.95



Christmas Party Order Form
Name

Number of adults  Number of children  Total number in party

Date Time Highchair required? Y  N 
Table number Booked before 30th Oct? Y  N 

Starters

Prawn Cocktail

Breaded Brie

Homemade Soup

Duck & Orange Pate

Main Course

Roast Turkey

Beef Wellington Rare Medium Well Done

Spinach Chestnut & Blue Cheese En Croute

Dessert

Christmas Pudding

Ginger and Cream Cheesecake

Italian Chocolate Fondant

Christmas Mess

If you have any dietary requirements please let us know in this box & we will do our very best to accommodate you

£25 Per Head

Parties of 6 and over: Book before the 30th October & receive a 
complimentary bottle of Prosecco with your meal
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3 Courses
£29.95

2 Courses
£24.95

Camembert 

Prawn Cocktail

Tomato & Basil Soup 

Figs and goats’ cheese

Christmas Party Order Form
Name

Number of adults  Number of children  Total number in party

Date Time Highchair required? Y  N 
Table number Booked before 30th Oct? Y  N 

Starters

Prawn Cocktail

Breaded Brie

Homemade Soup

Duck & Orange Pate

Main Course

Roast Turkey

Beef Wellington Rare Medium Well Done

Spinach Chestnut & Blue Cheese En Croute

Dessert

Christmas Pudding

Ginger and Cream Cheesecake

Italian Chocolate Fondant

Christmas Mess

If you have any dietary requirements please let us know in this box & we will do our very best to accommodate you

£25 Per Head

Parties of 6 and over: Book before the 30th October & receive a 
complimentary bottle of Prosecco with your meal
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Turkey Roulade

Beef Wellington

Salmon en croûte

Butternut Squash Filo Parcel

Christmas Pudding

Chocolate and Salted Caramel Cake (Vegan)

Dark and white chocolate bread and butter pudding

Caramelised orange cheesecake


