
CHRISTMAS AND 
BOXING DAY MENU

Including a glass of house Champagne
2 courses - £55.00 per person | 3 courses - £70.00 per person

For enquiries or to book your event or accommodation, please contact: 
T: +44 (0) 207 935 5599 E: sales@mandeville.co.uk

*Vegetarian, Vegan options and other dietary requirements available on request.
Prices are inclusive of VAT, a discretionary service of 12.5% will be added to your bill.



S T A R T E R S

Seared scallops
Cauliflower velouté with 
sesame seaweed and balsamic 
glaze (GF)

Chicken and wild
mushroom pressing
Apricot compote and brioche 
en croûte

Grilled English asparagus
Sauce gribiche and golden 
breadcrumbs

Prawn cocktail in
Marie Rose sauce
Baby gem lettuce and avocado 
(GF)

Bruschetta with avocado 
hummus
Sautéed exotic wild mushrooms 
and cherry tomato (V, VG)

Lobster velouté
Steamed lobster, caviar and 
sourdough croûte

M A I N S

Roast Norfolk turkey
Yorkshire pudding, steamed 
sprouts, carrots, roast potatoes, 
sage and onion stuffing, 
cranberry sauce and turkey 
gravy

Pan-seared salmon
Parmentier potatoes, steamed 
mangetout and green garlic 
sauce (GF)

Roast 28-day aged striploin
of beef
Steamed sprouts, carrots, roast 
potatoes, Yorkshire pudding, 
pigs in blanket and jus

Smoked tofu, leek and roasted 
squash baton
Confit of shallots, tomato broth 
and basil oil (V, VG, GF)

S U P P L E M E N T S  6 . 5 0

Sautéed spinach
Tenderstem broccoli
Jersey Royal new potatoes
Rocket and Parmesan salad
                                                                                        
D E S S E R T S

Christmas pudding
Brandy custard, figs and plum 
jam

Chocolate lava cake
Belgian chocolate drizzle and 
vanilla ice cream

Irish cream cheesecake
Toffee sauce, summer berry 
fruit compôte

Dark chocolate and cherry tart
Melody of raspberry and exotic 
fruit coulis (GF, DF)

Selection of artisan British 
cheeses
Fig, pear chutney and crackers

( V - V E G E T A R I A N ;  V G - V E G A N ;  D F - D A I R Y  F R E E ;  G F - G L U T E N  F R E E )


