


mains
 

Butter Roasted Turkey

Slow Cooked Daube of Beef

Honey and Mustard Glazed Armagh Ham

Crispy Slow Cooked Pork Belly

Pan Roast Salmon

Vegan Nut Roast  V
 

sides
Creamed Potato, Roast Potato, Potato Gratin, Chips, Roasted Carrots, Honey Roasted Parnips, Brussel Sprouts, 

Cauliflower Cheese, Herb Stuffing, Glazed Cocktail Sausages, Yorkshire Pudding 
 

sauces
Gravy, Pepper Sauce 

  

desserts

Boxing Day 
gala Carvery

Subject to change depending on availability. 

Allergens: Please advise your server of any food allergies at the time of ordering.
All food is freshly prepared in our Hotel Kitchen. This is not an allergen free environment.

For “No Added” options, please speak to your server.

starters
 

Spiced Winter Vegetable Soup, Fresh Baked Bread  V

Whipped Goats Cheese, Roasted Beets, Seeded Tuile, Local Cider Vinegar Reduction  V

Chicken Liver Parfait, Toasted Brioche, Seasonal Chutney

Smoked Salmon Pate, Norwegian Prawn, Guinness Wheaten Bread, Dressed Salad, Shell Fish Mayo

hot

 Apple Crumble 
Sticky Toffee Pudding 

Christmas Pudding
 

sauces

Toffee Sauce, Crème Anglaise, 
Brandy Sauce 

cold

Cheesecake
Chocolate Brownie

Pannacotta
Chocolate Mousse

Mini Choux Bun
Pavlova

Eton Mess
Sherry Trifle

Ice Cream

kids

Ice Cream Cart
Santas Brownies

Mrs Claus’ Cookies


