The Stanwick Hotel

“ ’ CHRISTMAS DAY LUNCH

The Stanwick Hotel MENU

Glass of Champagne & Canapes on arrival

Roasted Butternut Squash, Parsnip and Maple Syrup Soup with Vegetable Crisps (gf)(vgn)
Duck, Chicken and Pistachio Terrine with Fig Chutney and Pickles (gf)(df)

Smoked Salmon Crab Meat Terrine (gf)
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Turkey Breast
Butter Roasted, Sausage Meat with Sage Stuffing, Pigs in Blankets in a Rich Turkey Jus (gfa)

Blade of Beef
Slow Cooked Blade of Aged Beef with Shallots in a Red Wine Jus (gf)

All above dishes are served with Honey Roasted Vegetables, Chestnut Sprouts and Duck
Fat Roast Potatoes

Butternut Squash, Chestnut, and Mushroom Wellington with Vegetable Gravy (v)
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Stanwick Special Christmas Pudding with Brandy Orange Cream Sauce (gfa)
White Chocolate Cheesecake with Champagne Cranberry Compote (gfa)

Traditional Local Cheese Board with House Chutney, Apples and Grapes (v)(gfa)

Petit Fours & Coffee Served and Back due to demand ‘The Bumblin’ Bees’

Adults £100
Children £50
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