
W E D N E S D AY  3 R D ,  1 0 T H ,  1 7 T H  D E C E M B E R  2 0 2 5

O T H E R  D AT E S  A V A I L A B L E  O N  R E Q U E S T

We believe that Christmas lunch shouldn’t be  

limited to just one special day, which is why we  

have made our exceptional festive lunch  

available throughout the month of December.  

Why not assemble old friends and extended family  

to celebrate the joys of the festive season at our 

beautiful manor house and spoil yourselves  

with a sumptuous three course meal.

Seating from 12:30pm to 1:30pm

7

LUNCHES

Festive

8

£30 PER PERSON

Starters
Roasted parsnip soup, salted pink peppercorn v | ve | gf

Smoked chicken terrine, fruit chutney, granary toast gf avail

Smoked trout & beetroot salad, ginger & orange emulsion gf

Mains
Slow roasted English turkey crown, pigs in blankets, glazed carrots, Brussels sprouts,  

rosemary scented roast potatoes, pan gravy & cranberry sauce gf avail

Baked Salmon, glazed carrots, Brussels sprouts, sautéed potato, curried coconut sauce gf

Vegetable nut roast, glazed carrots, Brussels sprouts,  
rosemary scented roast potatoes, pan roasted vegetable gravy v | ve | gf

Desserts
Classic Christmas pudding, brandy custard v | ve & gf avail

Toffee caramel cheesecake, caramel sauce v

Lemon tart, citrus fruit salad v

•
Tea, coffee & mince pies

For bookings call 01737 845 300 or email events@hartsfieldmanor.co.uk Other dietary requirements available upon request – see booking conditions


