
S A M P L E

THE GREAT BRITISH BREAKFAST
–

Tricolour Melon Salad 
Fresh Blueberries, Minted Syrup 

Served with Tiresford Farm Natural Yoghurt, Honey and Seeded Granola

–

Grilled Back Bacon, Cumberland Sausage, Stornoway Black Pudding  
Griddled Flat Mushroom, Roasted Tomato and Baked Beans  

Freshfield Farm Scrambled Eggs

or

Kiln Smoked Haddock ‘Colbert’ 
Steamed Spinach, Freshfield Farm Poached Egg, Chive Hollandaise, Caviar

–

Morning Bakery Basket 
Netherend Farm Salted Butter, Selection of Preserves and Honey

–

Freshly Brewed Tea and Coffee

–

Late Morning 
Freshly Brewed Tea and Coffee  

Selection of Danish Pastries



S A M P L E

CHRISTMAS DINNER
–

Canapés

Whipped Goats Cheese, Caramelised Red Onion, Chive Tartlet 
& 

Mackerel Pate, Horseradish Cream, Fresh Parsley on Rye Bread

–

Smoked Salmon Ballontine with a Prawn, Crème Fraiche and Dill Mousse

Lemon Mayonnaise, Baby Herb Salad

–

Rolled Turkey Breast Stuffed with Sage and Onion Stuffing

Chateau Potato, ‘Pigs In Blankets’, Roasted Heritage Carrot with a Poultry Jus

Steamed Family Style Green Vegetables to Include 
 Brussel Sprouts, French Beans, Sugar Snaps

–

The Great British Cheeseboard

Served with Seasonal Chutney And Artisan Biscuits

Cranberry Wensleydale, Northern Brie, Mature Cheddar,  
Colston Basset Stilton, 1x Smoked

–

Sticky Toffee Delice, Spiced Orange Glaze,  
Crisp Orange and Malted Crumb

–

Freshly Brewed Coffee  
Mini Mince Pie and Salted Caramel Truffle


