CHRISTMAS
PARTY MENU

2 courses - £52.00 per person | 3 courses - £69.00 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.




Little and Cull chicken liver
Brandy parfait, fig relish, quince
Jjelly and toasted brioche bread

Pan-seared scallops
Sesame seaweed, green pea and
red pepper compote (GF, DF)

Smoked salmon tartare
avocado and rosti potato, lemon
creme fraiche, ceviche of capers
and gherkins (GF)

Chargrilled aubergine

quinoa roulade, harissa hummus,
pomegranate and whipped ricotta
(V, GF)

Roasted butternut squash
Green apple chowder (V, GF, DF)

Roast Norfolk turkey

Yorkshire pudding, steamed
Sprouts, carrots, roast potatoes,
sage and onion stuffing, pigs in
blanket, cranberry sauce, turkey

gravy

Grilled sirloin steak

Wok-tossed bell peppers, red
onion, cherry tomato, fondant
potato and red wine sauce (GF, DF)

Grilled darne of salmon
Herb-roasted spuds, steamed
green beans, lemon and dill cream
sauce (GF)

Savoury lattice stuffed with
chargrilled halloumi

Spinach, courgette, bell peppers in
creamy marinara sauce (V)

Lentil and vegetable nut roast
Roast potatoes, carrots,sprouts,
smoky basil tomato sauce (V, VG,
GF)

Christmas pudding
Brandy custard, plum jam and
redcurrant

Chocolate nougat secret
Rich chocolate sauce and
Chantilly cream

Essential passion fruit cheesecake
Summer fruit berry compéte

Warm pear and almond tart
Vanilla ice cream

Dark chocolate and cherry tart
Fruit coulis, raspberry
sorbet (GF, DF)

Selection of artisan British
cheeses
Fig, pear chutney and crackers




