
Stay. Explore. Discover. 

Christmas 
Day Lunch

Our chefs have prepared a 3-course festive 
treat to tantalise your taste buds. 

Following lunch, relax in the Lounge Bar 
with coffee and mince pies, as her majesty 

addresses the nation.

£79.95 per person
Children under 12 £35.95, Under 3’s Free

T: 01279 506475  E: events@greathallingburymanor.co.uk



 

Our suppliers & kitchens handle numerous ingredients & allergens. Whilst we have strict controls in place to reduce the risk of contamination, 
unfortunately, it is not possible for us to guarantee that our dishes will be 100% allergen free. Please speak with your server if you require any changes.

V veggie     VE vegan on request     GF gluten free on request

CHRISTMAS DAY MENU
3-Courses only £79.95 per person 

C celery G gluten MO molluscs    SO sulphur dioxide CR crustaceans F fish E eggs  
M milk  N nut SE sesame seeds P peanut  MU mustard  L lupin  S soya 

Starters
Roasted butternut and ginger soup
crispy herb pancake, sour cream G,E

Beetroot cured salmon
spiced white crab meat, celeriac remoulade, citrus 

dressing MU,F,SO,E

Confit and smoked duck terrine
apple and sultana piccalilli, crostini SO,MU,G

Mains
Roast turkey breast

pigs in blankets, duck fat roast potatoes, cranberry and 
chestnut stuffing, braised red cabbage, roasted carrots 

and parsnips G,C,MU,SO

Roast sirloin of beef
pigs in blankets, duck fat roast potatoes, cranberry and 
chestnut stuffing, braised red cabbage, roasted carrots 

and parsnips, yorkshire pudding C,MU,SO,E,M

Pan fried halibut
saffron fondant potatoes, samphire, crispy capers, 

shellfish bisque C,F,CR,SO,M

Roasted vegetable wellington
roast potatoes, cranberry and chestnut stuffing, braised 

red cabbage, roasted carrots and parsnips G,C

Dessert
Christmas pudding

spiced oat crumb and brandy sauce G,M,SO,G

Chocolate and orange tart
clotted cream M, G

Mulled wine poached pear
vegan chantilly, shortbread SO,G


