DECEMBER 2023

CHRISTMA
DINING

AT THE OLD RECTORY HOTEL
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LUNCH MON - SUN & EVENING SUN - THURS

Enjoy a Christmas meal with all the trimmings
Choose from 2 or 3 courses

Large and small groups welcome

BOOK YOUR TABLE ON 01603 738513

PRIVATE DINING ALSO AVAILABLE
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CHRISTMAS

STARTER

Spinach, avocado and prawn salad finished with Marie rose sauce and accompanied

by wholemeal bread and butter.
Chicken liver and Cognac pate served with Melba toast and an apple and real ale

chutney.

Caramelized red onion and goat’s cheese tarte tatin finished with baby water cress

and a balsamic dressing.
Carrot and coriander soup served with a warm bread roll and butter.

MAIN COURSE
Roast Norfolk turkey served with bacon wrapped chipolata and a sage and red onion
sausage meat stuffing ball, accompanied with crispy roast potatoes and gravy.
Slow roasted, peppered topside of beef with a red wine and shallot reduction, served
with herby Yorkshire puddings.
Thick sliced demerara glazed gammon served with a honey and wholegrain mustard
cream sauce and buttery mashed potato.
Grilled fillet of sea bass with a lemon, parsley and honey butter
Red Thai vegetable curry accompanied by jasmine rice and Thai spiced crackers.
Vegan wellington slice accompanied by a lightly spiced tomato and herb sauce.

DESSERT
Traditional Christmas pudding accompanied with rich homemade whipped brandy
cream and a light sugar dusting.
Apple and butterscotch pudding served with custard
Chocolate brownie and vanilla cheesecake stack topped with chocolate sauce and
a dusting of cocoa powder.
Fruits of the forest pavlova

NGar,  NFaAD e 2 COURSES @ £26.50
[N s 3 COURSES @ £32.50

le booking fee of £10 per person is required on: 2 :
yment and pre-orders by 1st Dec 2023 or 10 déx s
you booking is before 10th December




