
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.

Woodlands Park festive menus

Christmas Day lunch menu

Butternut squash velouté, toasted pumpkin seeds (v)

Wild mushroom and goat’s cheese risotto (v)

Guinea fowl and smoked chicken terrine, confit
orange marmalade, frisée salad

Smoked salmon, salmon roulade, salmon Scotch quail’s egg

*****

Bellini sorbet (v)

*****

Roast turkey, pigs in blankets, stuffing, roast potatoes, 
Brussels sprouts, Chantenay carrots

Crab and lobster risotto, bisque oil, pickled seagrass

Truffle and artichoke homemade tagliatelle, garlic cream (v)

*****

White chocolate and orange parfait, cardamom tuile

Christmas pudding, brandy sauce

English cheeseboard 
Bath Soft, Double Barrel, Oxford Blue, Clara & Colton Basset,
Miller’s Damsels wafers, apple and plum chutney, quince jelly

*****

Tea and 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.

Boxing Day afternoon tea menu

 
A selection of finger sandwiches

Turkey, cranberry
Smoked salmon, basil cream cheese

Tomato, chutney (v)
Honey roast ham, mustard

Egg mayonnaise (v)

*****

Plain and cranberry and orange scones (v)
Homemade winter berry jam, clotted cream

*****

Mini beef burger, tomato and apple relish
Croque monsieur

Smoked salmon and chive tartlet
Cajun-spiced chicken skewer

*****

Gingerbread panna cotta, candy cane
Mini mince pies

Clementine drizzle cake
Rum and butterscotch tart

Chocolate and orange brownie, white chocolate ganache



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 lunch or dinner menu 
 

Ham hock and confit chicken terrine, cranberry compote

Salmon gravlax, chive sour cream, pickled shallots, herb salad

Parsnip, celeriac & apple soup (vg)

*****

Free-range turkey paupiette, pigs in blankets, garlic and thyme stuffing, roast potatoes, sprouts, 
chantenay carrots

Seared fillet of sea bass, saffron cocotte potatoes, seasonal vegetables, Champagne cream

Wild mushroom & leek risotto (v)

*****

Christmas pudding, brandy sauce

Profiteroles filled with butterscotch cream, vanilla sauce

Orange & passion fruit tart, mint sorbet

Two or three courses available



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.

Private party night menus
 

 
Ham hock and confit chicken terrine, cranberry compote

Salmon gravlax, chive sour cream, pickled shallots, herb salad

Parsnip, celeriac & apple soup (vg)
 

*****

Free-range chicken, pigs in blankets, garlic and thyme stuffing, roast potatoes, 
sprouts, chantenay carrots

Seared fillet of sea bass, saffron cocotte potatoes, seasonal vegetables, Champagne cream

Wild mushroom  & leek risotto (v)
 

*****

Christmas pudding, brandy sauce

Profiteroles filled with butterscotch cream, vanilla sauce

Orange & passion fruit tart, mint sorbet
 

*****

Tea, coffee & mince pies


