
Castle Christmas 
Party MENU

DECEMBER 2026

Let’s Begin...

parsnip veloutE (Ve)

Olive tapenade.

GF and DF options available

Duck & chestnut terrine
Toasted sourdough, frisée salad, plum 
chutney.

GF options available

Gin & juniper cured salmon
Celeriac remoulade, pickled cucumber.

The Main Event...

Bronze turkey breast
Sage & onion farce, traditional
accompaniments, turkey jus.

GF and DF options available

Sea bass
Fennel, olives, cherry tomatoes, charred 

broccoli florets.

Basil infused seasonal 
vegetables in filo pastry (Ve, DF)

Herb polenta, grilled courgette, cherry 

tomato.

Something Sweet...

Traditional Christmas 
pudding (GF)

Vanilla & cinnamon custard. 

Panna cotta
With Kirsch marinated cherries.

Duo of chocolate  
brownies (VE, DF)

Malted chocolate sauce.

ALLERGEN & CALORIE INFORMATION

VE = Vegan
V = Vegetarian
GF = Gluten Free
DF = Dairy Free

Please be aware that our recipes may 
change at short notice due to unforeseen 
circumstances such as supplier issues 
or product specification changes, this 
could change the allergens listed for any 
or all dishes. If you have a food allergy or 
special dietary requirement, please inform 
a member of our catering team. Please 
be aware the fish dish may contain bones. 


