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Glass of Champagne on arrival
Chef's selection of festive Canapes

Cauliflower soup
Truffle oil, herb croutons (v)

Roasted beetroot salad
Vegan feta, candied walnuts, orange (vg)

Gin & beetroot cured salmon
Creme fraiche, lemon, sourdough toast

Chicken liver and smoked duck parfait
Caramelised red onion chutney, focaccia crisp breads
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Roast turkey
Sausage and sage stuffing, pigs in blankets, roast potatoes,
seasonal vegetables, and turkey gravy

Experience The Epilome of Holiday Elegance
“With Our Exclusive Chrisimas Day
“Winfer “Wonderland Dinner
JU Our 1269 Reslauran].

Treacle cured roast sirloin of beef
Yorkshire pudding, roast potatoes, seasonal vegetables & red wine jus

Pan fried sea bass fillets
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=V Treat yourself and your loved ones to a magical day filled with gourmet Fondant baby_' potatoes,cavolo nero, white wine and crayfish sauce
delights, festive ambiance, and cherished moments that will create memories { : - ."- Carrot & spinach risotto
W to last a lifetime. _Pickled carrots, vegan parmesan, salsa verde (vg)

Make this Christmas Day truly special by reserving your table, whether you're
celebrating with family, friends, or that special someone, we promise an
unforgettable dining experience.

Christmas pudding
Brandy sauce

Chocolate delice

ADULTS £125.00 per person Cereal milk ice cream, honeycomb

CHILDREN £65.00 per person (under12) | Free (Under 5)
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Available from 1:00pm - 4:00pm Siiszod S mon tart

Raspberry sorbet, crushed meringue

Local and British cheese selection
grapes, celery, chutney, biscuits

Full pre-payment is required on your confirmed numbers.

To book contact us
Conferenceoffice@cp-gerrards.co.uk
01753 893 891 (option 2)

Coffee and all - butter mince pies




