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Why not let The County Hotel look after you, your family and friends this
Christmas.
Our magnificent 3-course buffet and carvery lunch served in our beautifully
decorated Crystal Ballroom and Samphire Restaurant will ensure a magical
occasion for this special day.

£100 per adult, £50 per child

Bookings are available from 12pm to 4pm

Starters

Carrot & Parsnip Soup

(m,v)

Salad Bar

with assorted condiments and dressings (e,m,g,lu,su,tn,so,c)

Charcuterie & Terrines

with Pickel’s and Breads (g,e,lu,su,c,m,tn)

Smoked Fish

with Olives and Nuts (f.cr,mo,su,tn,lu)

Main Course

Roast Sirloin of Beef
Roast Turkey
Honey Glazed Baked Gammon
Hake
Beetroot & Spinach Wellington

(All main dishes include festive accompaniments)

Desserts

Traditional Christmas Pudding

with brandy sauce (tn,e,g,su,m)
Dark Chocolate Mousse

with kirsch cherries & shortbread (su,e,g,m)

Red Velvet & White Chocolate Yule Log

with Morello Cherry Chantilly Cream (su,m,e,g,lu)
Warm Pistachio Bakewell Tart

with plum compote & stem ginger ice cream (tn,so,e,su,g,m,lu)

A Selection of British Cheeses

with Celery, Grapes, Biscuits & Chutney (ce,m,tn,g,su,lu,so)

For your information and reassurance, all dishes show which potential allergens they may contain:
e=Egg; mo=Molluscs; cr=Crustacean; c=Celery; m=Milk; f=Fish; tn=Tree Nuts; so=Soya; se=Sesame;
su=Sulphites; pe=Peanuts; mu=Mustard; g=Gluten; v=Dishes suitable for vegetarians; lu=Lupin; ve= dishes

suitable for vegan




