
AMUSE-BOUCHE 

TO FINISH 

(PB) Plant-based (PB+) Plant-based available (V) Vegatarian

ALLERGEN KEY – (C) CRUSTACEANS, (Ce) CELERY, (E) EGGS, (F) FISH, (G) GLUTEN, (L) LUPIN, (M) MILK, (Mo) MOLLUSCS, (Mu) MUSTARD,               
(N) NUTS, (P) PEANUTS, (S) SOYA, (SD) SULPHUR DIOXIDE, (Se) SESAME SEEDS

A discretionary service charge of 12.5% will be added to your bill. All prices are inclusive of VAT

CHRISTMAS DAY

Wild Mushroom Parfait 
(Ce, G, M)

STARTERS 

Pan-seared Scallop
clementine, fennel, leek  

(Mo, SD)

Caramelised Shallot Tart (PB+)

whipped goat’s cheese, pickled 

pear 
(E, G, M)

Beef  Tartare
confit egg yolk, crispy shallots 

(E, G, M)

Choose between

MAINS 

Roasted Copas Farm Turkey
roast potato, caramelised onion, 

Yorkshire pudding   
(E, G, M)

Nut Roast (PB+)

roast potato, caramelised onion, 

Yorkshire pudding   
(G, N)

Roast Sirloin of  Beef
roast potato, caramelised onion, 

Yorkshire pudding 
(E, G, M, SD)

Choose between

DESSERTS 

Christmas Pudding (PB+)

brandy butter, Madagascan vanilla ice cream
(E, G, M, SD)

Cliveden Snowman
star anise, redcurrant, cinnamon 

(E, G, M)

Choose between

Selection of  Cheeses from the Buffet in the Great Hall
(Ce, G, M)

Champagne & Canapés


