Christmas Party Menu

Starters

Parsnip & Honey Velouté (v)
stilton mousse, pear, sticky walnuts, red chicory

Oak Smoked Scottish Salmon
capers, diced shallots, lemon, bread & butter

Coronation Confit Goose Tacos

golden raisins, salted almonds, spiced apricot jam, coronation crumb

Cep Mushroom Pate (v)
horseradish, pickled shallots, golden beetroot, parsley puree,
Harvey’s sourdough baguette

Mains

Marquis Turkey Wellington
sage butter fondant potato, pig in blanket, sprouts, chestnuts, baby carrots,
cranberry & bread sauce, turkey gravy

Marquis Nut Roast Wellington (v)
sage butter fondant potato, sprouts, chestnuts, baby carrots, cranberry pickle,
black cabbage cream

Smoked Haddock Rarebit
saffron & green pea risotto, crispy poached egg, mustard seed relish

Slow Braised Shortrib
gentlemen’s relish, tenderstem broccoli, pomme souffle, red wine glaze

Fabulous Fungi Mushroom & Celeriac Lasagne (v)
wilted spinach, white onion foam, sage & onion beurre noisette crumb

Desserts

Nutmeg Tart (v)
apple pie ice cream, white chocolate crumb

Chocolate & Star Anise Fondant (v)
orange blossom gel, candied orange, honeycomb ice cream

Marquis Christmas Pudding (V)
brandy créme anglaise, red currants

£55 Three Courses

We cannot guarantee that dishes do not contain nuts or bones, please advise your event coordinator of any
dietary requirements or allergies you may have



