
C H R I S T M A S  E V E  S U P P E R

S T A R T E R S

M A I N S
ROAST SADDLE OF VENISON

 Port  Bra ised  Venison  Cottage  Pie ,  Buttered  Kale ,  Caramel ised  Carrot ,  Red  Wine  and
Thyme Jus

 
PAN ROASTED RAINBOW TROUT

Saf fron  Creamed Potato ,  Sautéed  Sea  Vegetables ,  P ick led  Winkles ,  Watercress  Ve louté

SALT BAKED CELERIAC AND PORCINI  MUSHROOM AGNOLOTTI
King  Oyster  Mushroom,  Spinach ,  Truf f le  Foam (ve )

D E S S E R T S

WHITE CHOCOLATE AND CRANBERRY PARFAIT
Amaretto  Cranberry  Gel ,  Creme Chant i l ly ,  A lmond Biscot t i

CLEMENTINE CAKE
Cointreau Je l ly ,  C lement ine  Caramel ,  C innamon Mascarpone

ARTISAN BRITISH CHEESES
Somerset  Br ie ,  Cranberry  Wensleydale ,  Shropshire  Blue ,  Frui t  Chutney ,  Truf f le  Honey ,

Grapes ,  Sourdough Crackers

CHERRY WOOD SMOKED DUCK HAM 
Poached  Mul led  Plum,  Bi t ter  Leaf ,  Toasted  Chestnut  Bread

CHAMPAGNE AND ORANGE CURED SALMON
Orange  Caviar ,  Avocado  Purée ,  P ick led  Fennel ,  Capers

ROAST PUMPKIN AND SPINACH TERRINE
Toasted  Seed  Ricot ta  Roulade ,  Rocket ,  C i trus  Dress ing  (ve )

C H O O S E  F R O M  O N E  S T A R T E R ,  M A I N  A N D  D E S S E R T

Please  enquire  i f  you  require  in format ion  about  a l lergens .  

#a lexandermoments  @rowhi l lgrange



NORFOLK BRONZE TURKEY
Sage ,  Onion  and  Cranberry  Stuf f ing ,  Yorkshire  Pudding ,  Creamed Brusse ls  and  Pancet ta ,

Caramel ised  Roast  Carrot ,  Duck  Fat  Roast  Potatoes ,  P icco lo  Parsnips ,  P ig  in  Blankets ,
Roast  Turkey  Gravy

PAN ROASTED FILLET OF JOHN DORY
 Art i choke  Puree ,  Glazed  Shal lo t  and  Di l l  Gnocchi ,  Sp inach ,  Musse l  and  Vermouth  Foam

 SALT BAKED BEETROOT AND WALNUT PERTIVER
 Braised  Lent i l  Casso laut ,  Caramel ised  Roasted  Carrots ,  Beetroot  and  Thyme Gravy

C H R I S T M A S  D A Y  L U N C H

S T A R T E R S

M A I N S

Bread wi th  Whipped  But ter
Se lec t ion  o f  Che f ’ s  Canapés

D E S S E R T S
TRADITIONAL CHRISTMAS PUDDING

Brandy  Sauce

BAILEYS DELICE
Dark Choco late  Mousse ,  Bai leys  Crémeux,  Choco late  Sable

RASPBERRY AND WHITE CHOCOLATE SNOWBALL
White  Choco late  Mousse ,  Raspberry  Chambord  Compote ,  Vani l la  Jaconde

ARTISAN BRITISH CHEESES
Frui t  Chutney ,  Quince ,  Crackers

CARAMELISED WHITE ONION,  CIDER AND ROSEMARY VELOUTÉ
Kent ish  Blue  Cheese  Rarebi t  (v )

LEMON AND FENNEL CURED SALMON
 Scot t i sh  Potato  Pancake ,  Horseradish  Crème Fraîche ,  P ick led  Shal lo ts ,  Caviar

CORNFED CHICKEN AND DUCK TERRINE
Port  Roasted  Fig ,  Toasted  Br ioche ,  Duck  and  Pis tachio  Lo l ipop

Please  enquire  i f  you  require  in format ion  about  a l lergens .  

#a lexandermoments  @rowhi l lgrange

Cof fee  and Warm Mince  Pies



B O X I N G  D A Y  M E N U

SALT COD SCOTCH EGG
Soft  Quai l  Egg ,  Red  Pepper  Purée ,  Cr ispy  Chor izo

F I R S T  C O U R S E

Garl i c  and Rosemary  Focacc ia  wi th  Hot  Honey  But ter

HONEY GOATS CHEESE ESPUMA
Salt  Baked  Beetroot ,  Poached  Pear ,  Candied  Walnut

S E C O N D  C O U R S E

THYME ROASTED FILLET OF BEEF
Ol ive  Oi l  Pomme Purée ,  Port  Bra ised  Shal lo t ,  Cr ispy  Ox Cheek  Bon Bon,  Borde la ise  Jus

T H I R D  C O U R S E

Tea,  Cof f ee  and Pet i t  Fours

Please  enquire  i f  you  require  in format ion  about  a l lergens .  

#a lexandermoments  @rowhi l lgrange

CRANBERRY SORBET
Cinnamon Crumb,  Brandy  Snap Tui l le

F O U R T H  C O U R S E

AFTER DINNER MINT PARFAIT
Choco late  and  Peppermint  Mousse ,  Chcoc late  Glaze ,  Dark  Choco late  Perpermint  Truf f le

F I F T H  C O U R S E



B O X I N G  D A Y  M E N U

HONEY GOATS CHEESE ESPUMA
Salt  Baked  Beetroot ,  Poached  Pear ,  Candied  Walnuts

F I R S T  C O U R S E

Garl i c  and Rosemary  Focacc ia  wi th  Hot  Honey  But ter

SOMERSET BRIE AND CRANBERRY PARCEL
Spiced  Butternut  Squash Purée ,  Toasted  Seeds

S E C O N D  C O U R S E

CHARGRILLED CHAR SIU CAULIFLOWER
Peanut  and  Lime Slaw,  Roasted  Caul i f l ower  Purée ,  P ick led  Ginger ,  Cor iander

T H I R D  C O U R S E

Tea,  Cof f ee  and Pet i t  Fours

Please  enquire  i f  you  require  in format ion  about  a l lergens .  

#a lexandermoments  @rowhi l lgrange

CRANBERRY SORBET
Cinnamon Crumb,  Brandy  Snap Tui l le

F O U R T H  C O U R S E

AFTER DINNER MINT PARFAIT
Choco late  and  Peppermint  Mousse ,  Chcoc late  Glaze ,  Dark  Choco late  Perpermint  Truf f le

F I F T H  C O U R S E


	CHRISTMAS EVE SUPPER
	CHOOSE FROM ONE STARTER, MAIN AND DESSERT
	STARTERS
	CHERRY WOOD SMOKED DUCK HAM  Poached Mulled Plum, Bitter Leaf, Toasted Chestnut Bread
	CHAMPAGNE AND ORANGE CURED SALMON Orange Caviar, Avocado Purée, Pickled Fennel, Capers
	ROAST PUMPKIN AND SPINACH TERRINE Toasted Seed Ricotta Roulade, Rocket, Citrus Dressing (ve)

	MAINS
	ROAST SADDLE OF VENISON  Port Braised Venison Cottage Pie, Buttered Kale, Caramelised Carrot, Red Wine and Thyme Jus
	PAN ROASTED RAINBOW TROUT Saffron Creamed Potato, Sautéed Sea Vegetables, Pickled Winkles, Watercress Velouté
	SALT BAKED CELERIAC AND PORCINI MUSHROOM AGNOLOTTI King Oyster Mushroom, Spinach, Truffle Foam (ve)

	DESSERTS
	WHITE CHOCOLATE AND CRANBERRY PARFAIT Amaretto Cranberry Gel, Creme Chantilly, Almond Biscotti
	CLEMENTINE CAKE Cointreau Jelly, Clementine Caramel, Cinnamon Mascarpone
	ARTISAN BRITISH CHEESES Somerset Brie, Cranberry Wensleydale, Shropshire Blue, Fruit Chutney, Truffle Honey, Grapes, Sourdough Crackers


	CHRISTMAS DAY LUNCH
	Bread with Whipped Butter Selection of Chef’s Canapés
	STARTERS
	CARAMELISED WHITE ONION, CIDER AND ROSEMARY VELOUTÉ Kentish Blue Cheese Rarebit (v)
	LEMON AND FENNEL CURED SALMON  Scottish Potato Pancake, Horseradish Crème Fraîche, Pickled Shallots, Caviar
	CORNFED CHICKEN AND DUCK TERRINE Port Roasted Fig, Toasted Brioche, Duck and Pistachio Lolipop


	MAINS
	NORFOLK BRONZE TURKEY Sage, Onion and Cranberry Stuffing, Yorkshire Pudding, Creamed Brussels and Pancetta, Caramelised Roast Carrot, Duck Fat Roast Potatoes, Piccolo Parsnips, Pig in Blankets, Roast Turkey Gravy
	PAN ROASTED FILLET OF JOHN DORY  Artichoke Puree, Glazed Shallot and Dill Gnocchi, Spinach, Mussel and Vermouth Foam
	SALT BAKED BEETROOT AND WALNUT PERTIVER  Braised Lentil Cassolaut, Caramelised Roasted Carrots, Beetroot and Thyme Gravy

	DESSERTS
	TRADITIONAL CHRISTMAS PUDDING Brandy Sauce
	BAILEYS DELICE Dark Chocolate Mousse, Baileys Crémeux, Chocolate Sable
	RASPBERRY AND WHITE CHOCOLATE SNOWBALL White Chocolate Mousse, Raspberry Chambord Compote, Vanilla Jaconde
	ARTISAN BRITISH CHEESES Fruit Chutney, Quince, Crackers
	Coffee and Warm Mince Pies


	BOXING DAY MENU
	Garlic and Rosemary Focaccia with Hot Honey Butter
	FIRST COURSE
	SALT COD SCOTCH EGG Soft Quail Egg, Red Pepper Purée, Crispy Chorizo

	SECOND COURSE
	HONEY GOATS CHEESE ESPUMA Salt Baked Beetroot, Poached Pear, Candied Walnut

	THIRD COURSE
	THYME ROASTED FILLET OF BEEF Olive Oil Pomme Purée, Port Braised Shallot, Crispy Ox Cheek Bon Bon, Bordelaise Jus

	FOURTH COURSE
	CRANBERRY SORBET Cinnamon Crumb, Brandy Snap Tuille

	FIFTH COURSE
	AFTER DINNER MINT PARFAIT Chocolate and Peppermint Mousse, Chcoclate Glaze, Dark Chocolate Perpermint Truffle
	Tea, Coffee and Petit Fours


	BOXING DAY MENU
	Garlic and Rosemary Focaccia with Hot Honey Butter
	FIRST COURSE
	HONEY GOATS CHEESE ESPUMA Salt Baked Beetroot, Poached Pear, Candied Walnuts

	SECOND COURSE
	SOMERSET BRIE AND CRANBERRY PARCEL Spiced Butternut Squash Purée, Toasted Seeds

	THIRD COURSE
	CHARGRILLED CHAR SIU CAULIFLOWER Peanut and Lime Slaw, Roasted Cauliflower Purée, Pickled Ginger, Coriander

	FOURTH COURSE
	CRANBERRY SORBET Cinnamon Crumb, Brandy Snap Tuille

	FIFTH COURSE
	AFTER DINNER MINT PARFAIT Chocolate and Peppermint Mousse, Chcoclate Glaze, Dark Chocolate Perpermint Truffle
	Tea, Coffee and Petit Fours



