
A selection of fresh market salads and dressings

Selection of bread rolls and rustic bread loafs 

 

 

Parma ham, manchego shavings & caper berries / smoked chicken breast, 

cranberry & chilli compote / venison & game terrine, crispy brioche & beetroot 

jelly / smoked fish platter (salmon, mackerel & halibut) crayfish cocktail  

(red chilli, coriander & mango) / feta, asparagus & artichoke salad 
 
 

 

 
Rolled Norfolk turkey breast

Pigs in blankets, thyme jus, white bloomer and cranberry stuffing 

Slow roasted Casterbridge sirloin steak
Creamed horseradish dip, Yorkshire pudding and rosemary jus 

Roasted salmon
Tiger prawns, confit tomatoes and white wine and basil sauce 

Herb marinated corn-fed chicken supreme
 

Lemon-infused basmati rice 

Rosemary and herb roast potatoes
 

Courgette, aubergine, black olives, tomato and pasta bake
 

Glazed winter vegetables
       

Chocolate and plum pudding with brandy sauce
Apple tarts, chocolate slice, fruit cheesecake, coffee opera cake, Bailey’s tranche

Mince pies
Fresh fruit salad

Traditional British cheese assortment and trimmings

Christmas Day Carvery Menu

Main Course Buffet

Superfood salad

Starter Buffet

Desserts

Lunch reservations from 12.30 pm - 3.00 pm
Email: christmas@pendley-manor.co.uk or call on: 01442 891891

For an indulgent Christmas feast,
spoil yourself to our Christmas carvery menu in the Harcourt Ballroom.

£95 per adult 
£50 per child 8 – 12 years 

£30 per child under 7 years of age  

Christmas Day Celebrations
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