
£49.95 (Child £25)   
A non-refundable deposit of £15 per person is required to secure your booking.

(v) suitable for vegetarians / (vg) suitable for vegans / (gfa) gluten free alternative available.
Before ordering, please let our Manager know of any allergies or dietary requirements.

STARTERS MAINS PUDDINGS

Diner’s name
G

F alternative required

Children’s portion
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 apple soup  
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Sm
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Potted duck (gfa)

M
elon cocktail (vg/gfa)

Festive carvery

Pan fried seabass (gfa)

Q
uinoa w

ellington (vg)

C
hristm

as puddiing

Pineapple fritters (vg/gfa)

C
hocolate truffle

G
inger sponge pudding

C
heese board (gfa)

D
eposit paid?

We need to be able to contact you regarding your booking but we won’t keep your details for  
marketing purposes. Please read our privacy policy at jwlees.co.uk/privacy-policy for more information.

£49.95 (Child £25) 

A non-refundable deposit of £15 per person is required to secure your booking.
Please complete this and hand to a member of the team along with your deposit payment.

christmas day carvery  
pre-order formchristmas day carvery

Spiced parsnip & apple soup with root vegetable crisps (vg/gfa)

Oak smoked salmon with dill crème fraîche, capers, warm rye bread & lemon (gfa)

Potted duck with fig & cinnamon chutney and toasted sourdough (gfa)

Seasonal melon cocktail with exotic fruits & Prosecco blush sorbet (vg/gfa)

A selection of roast sirloin of beef, butter basted roast turkey and honey & mustard baked ham  
with glazed pineapple, served with pigs in blankets, seasonal vegetables, goose fat roast potatoes,  

mash potatoes & cranberry gravy

Pan fried fillet of seabass with prawn & crab butter sauce, wilted spinach & dauphinoise potatoes (gfa)

Quinoa, beetroot & edamame wellington served with seasonal roasted root vegetables,  
Brussel sprouts & roast potatoes (vg)

Rich Christmas pudding with brandy sauce & whipped cinnamon cream

Pineapple fritters, maple syrup & dairy free ice cream (vg/gfa)

Bitter chocolate truffle with white chocolate ice cream & vanilla cream sauce

Ginger sponge pudding with custard and honeycomb ice cream

British cheese board with biscuits, grapes, celery & Plum Pudding ale chutney (gfa)

Fresh brewed coffee & warm mince pies

Name of organiser : 

Preferred time of dining:

Number of guests: Contact number:

Email:


