
Christmas Day Lunch Menu 2025

BREAD & SOUP STATION

Selection of freshly baked bread and bread rolls

Parsnip, chesnut and truffle soup (GF) (VG)

SALADS

Coleslaw (GF) (VG)

Tomato and cucumber with balsamic dressing (GF) (VG)

Carrot salad with coriander & honey vinaigrette (GF)(VG) 

Orzo pasta salad with roast veg (VG)

Mediterranean potato salad (GF)(VG)

Classic Greek salad, oregano & house vinaigrette (GF)(VG) 

Caesar salad with traditional anchovie dressing (GF, V) 

Asian beef noodle salad with soy dressing

CHARCUTERIE

Parma ham and seasonal melon (GF)

Sliced meat platter (chorizo; salami; Mortadella; 
Bresaola)

Homemade duck rillette (GF)

FISH & SUSHI STATION

Poached salmon with dill and citrus cream (GF)

Smoked salmon with traditional garnish (GF)

Classic prawn cocktail (GF) | Mediterranean king prawns 

(GF) | Seared herbed tuna with salad niçoise (GF)

Oysters (GF) | Crab gyozas and fishcakes

Marie Rose sauce (VG, GF) | Lemon crème fraiche (GF) (V) | 

Chef’s selection of the Royal Yacht fish and vegetarian sushi 

rolls and nigiri (Vegan options available)

HOT STATION

MEAT
Honey roast turkey (GF)

Roast rib of beef (GF)

Roast loin of pork & crackling (GF)

Honey & soy glazed duck

‘Pigs in blankets’ | Yorkshire puddings; pork and sage 

stuffing | Gravy (GF) | Cranberry jam (GF) (V)

POTATOES & VEGETABLES

Brussel sprouts, beans, courgettes with lemon, garlic & 

parsley (GF) (VG)

Thyme roast potatoes (GF) (VG)

Braised red cabbage (GF)(VG)

Medley of roasted root vegetables (GF) (VG)

FISH

Baked fillet of salmon with white wine and cream

FROM THE KITCHEN

VEGAN

Mushroom, butternut squash and spinach strudel

Roasted cauliflower, caramelised onions, raisins and herb 
garlic sauce

Baked sweet potato, spinach and peas in a vegan 
peanut & coconut sauce

£122 PER PERSON (INC:GST) | CHILD UNDER 12 £60 | CHILD UNDER 3 FREE

Please be aware there could be nut traces in some of the ingredients used in the preparation of our menus.

 If you have any dietary requirements please inform your waiter | (GF = Gluten Free, VG = Vegan, V = Vegetarian)

DESSERTS

Christmas pudding with clementine custard (V) Stollen (V) | White chocolate & mango cheesecake (V)

Lemon meringue pie (GF)(V) | Apple crumble | Hot custard (V) | Strawberries (GF)(VG) and cream (GF) (V)

Fruit salad (GF) (VG) | Red Velet Cake | Chocolate Yule Log | Chocolate Rice Crispies | Fruit Trifle | Mince pies (V)

CHEESE STATION

Selection of British and French cheeses, assorted, wafers, crackers, grapes, fruits and chutneys


