
Christmas Joiner Lunch 2018 
 

 

3 Course Christmas Dinner  

 
 

 

Starter 

 

Winter vegetable soup (VG|DF|GF) 

Smoked mackerel pâté, picked shallots and mixed leaves (GF) 

 

Main Course 

 

Christmas dinner with succulent chicken, stuffing ball, pig in blanket, roast potatoes 

and seasonal vegetables with a cranberry jus (DF) 

 

Christmas dinner with Tempeh ‘fillet’, stuffing ball, roast potatoes and seasonal 

vegetables with a cranberry jus (VG|DF) 

 

Dessert 

 

Christmas pudding and rich brandy sauce (V|GF) 

Sweet winter berry sorbet cup (VG|DF|GF) 

 


