
All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu descriptions do not include 
all ingredients. If more information about allergens is required, please ask a member of the team.

Bailbrook Cloisters Christmas Day lunch menu
 

Canapés
 

*****
Wild mushroom soup

Truffle & Bath Soft cheese tortellini
 

English game pressing
Fig, endive salad, wild mushrooms

 
Nori-cured salmon

Wasabi, nasturtium, cucumber
 

Truffle whipped English goat’s cheese
Heritage beetroot, romanesco, pickles and wild leaves  

 
*****

Champagne sorbet
 

*****
 

Roasted free-range south west turkey
Bacon-wrapped chipolatas, cranberry and sage stuffing, roast potatoes & seasonal vegetables

 
Pavé of ruby red beef

Glazed cheek, layered potato, black cabbage, caper purée
 

Pan-fried halibut fillet
Vichyssoise, mussels, white beans, sea herbs

 
Root vegetable Wellington

Roast potatoes & seasonal vegetables, Minus 8 vinegar reduction 
 

*****
 

Dark chocolate cremeux
Tonka bean ice cream, blackberry

 
Treacle tart

Pear, stem ginger ice cream   
 

Bailbrook House Christmas pudding with Cognac sauce
 

Bath cheeses
sourdough crackers, grapes, quince jelly

*****
Coffee, petit fours and mince pies

 
 

 



All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu descriptions do not include 
all ingredients. If more information about allergens is required, please ask a member of the team.

Christmas Day evening gala buffet
 
 

Seafood platter
Poached Scottish salmon, king prawns, smoked fish

 
Charcuterie platter

Peppered pastrami, salami, honey-glazed gammon, chorizo
 

Salad selection
Classic Caesar

Warm potato salad
Celeriac, cabbage & carrot slaw

Mixed leaf salad
Marinated olives

Marinated artichokes
Piquillo peppers

Artisan breads selection
Cherry tomatoes

Pickles & dressing
 

Hot dishes
 

Chicken cassoulet
White beans, merguez sausage & red wine

 
Baked plaice fillet

Saffron potatoes, salsa verde
 

Spinach, feta, red pepper strudel
Tomato & black olive sauce

 
Garlic roasted potatoes

Buttered seasonal vegetables
 

Desserts
 

Sherry trifle, chocolate mousse, spiced berries
local cheeseboard, chutneys, celery, grapes & crackers

 
***** 

Coffee, tea and festive sweet treats
 
 
 

 



All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu descriptions do not include 
all ingredients. If more information about allergens is required, please ask a member of the team.

Festive afternoon tea menu
 

Selection of sandwiches 

Free-range turkey & cranberry stuffing 

Home-cooked ham, English mustard watercress

Peppered egg & watercress

Smoked salmon & pickled cucumber

Falafel & spinach wrap 

Scones

Fruit & plain scones

Cranberry and strawberry jam

Lemon curd

Clotted cream

Sweet treats 

Red berry bavarois

Sherry trifle

Winter spice carrot cake

 Chocolate yule log

Cinnamon choux bun

 

 
 

 
 



All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu descriptions do not include 
all ingredients. If more information about allergens is required, please ask a member of the team.

Midweek three course party night menu
 
 

Starter
 

Roasted parsnip & honey soup with pumpkin seeds
 

Rillette of smoked mackerel
Pickled cucumber, rye crisp

 
Smoked ham hock terrine

Vegetable piccalilli, toasted ciabatta
 

Main course
 

Free-range turkey parcel
Served with pigs in blankets, roast potatoes, roast root vegetables, Brussels sprouts

 
Pan-fried fillet of plaice

Herb crushed potato, cucumber, lemon & caper dressing  
 

Roasted vegetable, red onion & seed loaf
Roast potatoes, roast root vegetables, Brussels sprouts, vegetable gravy

 
Dessert

 
Cranberry cheesecake

Red berry compote 
 

Chocolate tart
Raspberry sorbet

 
Christmas pudding

Brandy sauce
 

 *****
 

Coffee & mince pies  



All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu descriptions do not include 
all ingredients. If more information about allergens is required, please ask a member of the team.

Weekend four course party night menu
 
 

Starter
 

Roasted parsnip & honey soup with pumpkin seeds
 

Rillette of smoked mackerel
Pickled cucumber, rye crisp

 
Smoked ham hock terrine

Vegetable piccalilli, toasted ciabatta
 
 

Intermediate course
 

Lemon & lime sorbet
 
 

Main course
 

Free-range turkey parcel
Served with pigs in blankets, roast potatoes, roast root vegetables, Brussels sprouts

 
Pan-fried fillet of plaice

Herb crushed potato, cucumber, lemon & caper dressing  
 

Roasted vegetable, red onion & seed loaf
Roast potatoes, roast root vegetables, Brussels sprouts, vegetable gravy

 
Dessert

 
Cranberry cheesecake

Red berry compote 
 

Chocolate tart
Raspberry sorbet

 
Christmas pudding

Brandy sauce
 

***** 
 

Coffee & mince pies  



All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu descriptions do not include 
all ingredients. If more information about allergens is required, please ask a member of the team.

Cloisters New Years Eve menu

Canapés

To start 
Pressed ham hock & duck liver terrine 

Pickled wild mushrooms, golden raisins 
 

Intermediate course 
Confit of Scottish salmon

Smoked crème fraîche, sea vegetables  

Sorbet 
Lime & cucumber sorbet 

Main course
Scottish fillet of beef Wellington

Anna potato, wild mushrooms, black cabbage 

Dessert
Dark chocolate & olive oil ganache 

Miso ice cream, cinnamon pastry 
  
 

*****

Coffee, petit fours  
 
 
 

 
 


