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Glass of Champagne served at the table
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» Yukon potato & saffron soup, parmesan & truffle crumb
y t Chicken & chestnut terrine, cranberry compote, granary toast

Smoked mackerel paté, soused onion salad, granary toast

Radicchio, chestnut & blue cheese salad

THURSDAY 25TH DECEMBER 2025 %ﬂtﬂé

Classic turkey roast, chestnut onion & sage stuffing, pigs in blankets, roasted chateaux potatoes,
honey glazed root vegetables, Brussels sprouts, pan gravy

Spend Christmas day with us and enjoy Hartsfield Manor
Roast sirloin of beef, Yorkshire pudding, roasted chateaux potatoes, honey glazed root vegetables,

in all its decorative splendour and festive ambiance. Brussels sprouts, pan gravy

Relax with your loved ones and enjoy Champagne at Pan coked sea bass, ratatouille, spinach & garlic crushed new potato

the table, followed by a delicious four course feast. Butternut squash & parmesan Wellington, roasted chateaux potatoes,
honey glazed root vegetables, Brussels sprouts, garlic cream sauce

Complete the afternoon with crackers, party
hats and a gift for the children. @W&

Christmas pudding, brandy butter

Champagne from 12:30pm

Tropical fruit pavlova, passion fruit ice cream
Luncheon served at 1:00pm Classic tiramisu, caramel ice cream

Warm chocolate fondant, vanilla ice cream

£148 PER ADULT ) &6@4@%@&/‘&[

£50 PER CHILD (3-12 YEARS) : : Christmas cheese selection
£12 CHILDREN 2 & UNDER : =

Tea, coffee & mince pies




