
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.

Wood Hall festive menus 2022

Christmas Day lunch menu

Duck liver parfait
Pickles, house chutney and brioche

***
 

North Sea cod
Sea vegetables, caviar Beurre Blanc

***
 

Roasted Yorkshire turkey
Chestnut and apricot stuffing, pigs in blankets, roast potatoes, 

seasonal vegetables, cranberry jus

***
 

Wood Hall Christmas pudding
Leeds Libations spiced rum sauce, butterscotch ice cream

***
 

Tea, coffee 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 vegan lunch
 

Vegetable and feta pressing
Sundried tomato, pickles, green olive tapenade

***
 

Celeriac velouté
Hen of the wood, winter truffle, croute

***
 

Butternut squash Wellington
Roast potatoes, seasonal vegetables, gravy

***
 

Wood Hall Christmas pudding
Red currant compote, butterscotch ice cream

***
 

Tea, coffee and vegan 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.

Boxing Day lunch menu

 

Roasted parsnip soup (ve)
Parsnip bhaji, curry oil

Harrogate gin-cured salmon gravlax
Orange, radish, lemon buttermilk

Game terrine
Chestnut purée, pickles and berries

 
***

Line-caught sea bass
Lemon mash, mixed vegetable ragout

Roasted Yorkshire beef
Yorkshire pudding, roasted potatoes, vegetables, red wine gravy

Roasted grass-fed chicken breast
Yorkshire pudding, roasted potato, vegetables, thyme cream

Curried cauliflower steak (ve)
Cauliflower purée, wild mushroom broth, herb oil

 
***

Trio of Yorkshire cheeses
Chutney, grapes and crackers

Festive crème brûlée
Nutmeg sable, Tonka bean and berries

Wood Hall Christmas pudding
Leeds Libations spiced rum sauce, vanilla ice cream

 
 

***
 

Tea, coffee and mince pie

 



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 Georgian set menu

Creamed celeriac soup (ve)
Pickled shimeji mushroom, truffle, croute

Chicken liver parfait
Pickles, house chutney and brioche

Smoked salmon carpaccio
Orange gel, radish, capers and crème fraiche

Grilled goat’s cheese
Pickled beetroot, roasted figs, star anise balsamic 

***

Line-caught sea bass
Lemon mash, mixed vegetable ragout

Roasted Yorkshire turkey
Chestnut and apricot stuffing, pigs in blankets, roast potatoes, 

seasonal vegetables, gravy

12 hour-braised beef feather blade 
Pomme purée, charred tenderstem, red wine jus

Curried cauliflower steak (ve)
Cauliflower purée, wild mushroom broth, herb oil

***

Orange Christmas bauble
Milk chocolate ganache, orange compote, rice pop disc

Festive crème brûlée
Nutmeg sable, Tonka bean and berries

Gingerbread cheesecake
Red currant sorbet, salted caramel

Vegan dark chocolate delice (ve)
Cranberry compote, meringue



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.

Three course party nights menu

Creamed celeriac soup (ve)
Pickled shimeji mushroom, truffle, croute

Chicken liver parfait
Pickles, house chutney and brioche

Smoked salmon carpaccio
Orange gel, radish, capers and crème fraiche

 
***

Line-caught sea bass
Lemon mash, mixed vegetables
Roasted Yorkshire turkey

Chestnut and apricot stuffing, pigs in blankets, roast potatoes, 
seasonal vegetables, gravy

Curried cauliflower steak (ve)
Cauliflower purée, wild mushroom broth, herb oil

***

Wood Hall Christmas pudding
Leeds Libations spiced rum sauce, vanilla ice cream 

Festive crème brûlée
Nutmeg sable, Tonka bean and berries
Vegan dark chocolate delice (ve)

Cranberry compote, meringue
 

***

Tea, coffee and vegan 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.

Four course party nights menu

Celeriac velouté (ve)
Puff pastry twist

***

Chicken liver parfait
Pickles, house chutney and brioche

Smoked salmon carpaccio
Orange gel, radish, capers and crème fraiche

Grilled goats’ cheese
Pickled beetroot, roasted figs, star anise balsamic

 
***

 
Line-caught sea bass

Lemon mash, mixed vegetable ragout
Roasted Yorkshire turkey

Chestnut and apricot stuffing, pigs in blankets, roast potatoes, seasonal vegetables, gravy
Curried cauliflower steak (ve)

Cauliflower purée, wild mushroom broth, herb oil
 

***

Wood Hall Christmas pudding
Leeds Libations spiced rum sauce, vanilla ice cream

Festive crème brûlée
Nutmeg sable, Tonka bean and berries
Vegan dark chocolate delice (ve)

Cranberry compote, meringue
 

***

Tea, coffee and vegan 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.

Festive afternoon tea menu

Finger sandwiches

Roasted turkey, cheese and cranberry sauce

Smoked salmon and lemon dill crème fraiche

Brie, chutney and apple

Egg mayonnaise and watercress

Ham and grain mustard mayonnaise

 

Scones

Cranberry and apricot scone

Plain scone

Bacon and cheddar quiche

 

Pastries

Gingerbread cheesecake

Orange chocolate profiterole

Mini Christmas pudding

Cranberry and cinnamon tart

*** 

Selection of loose leaf tea or hot beverages 


