
            

 

 
 
 

Group Dining Christmas Menu 
 

Veloute of parsnip soup 
parmesan and walnut straw 

 

Tian of poached Spey side salmon 
Celeriac and seed mustard slaw 

 

Goat’s cheese on cranberry toasts 
Honeyed chestnuts 

 

 
 

Roast Norfolk turkey, pork chipolatas wrapped in smoked bacon, 
sage and onion stuffing, roast potatoes and vegetables 

 

Seared tilapia fillet 
seafood risotto, lemon butter sauce 

 

Slow cooked Aylesbury duck leg, 
creamed potato and greens, orange Grand Marnier sauce 

 

Honeyed root and vegetable crumble 
 

 
 

County Hall plum pudding, brandy sauce and prune ice cream 
 

Cranberry and black cherry brûlée 
 

Bitter chocolate tart, orange sorbet 
 

 
Coffee 

Petit Fours 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


