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DECEMBER 2024
< &
AT THE OLD RECTORY HOTEL
<> <
LUNCH MON - SUN & EVENING SUN - THURS
Enjoy a Christmas meal with all the trimmings
Choose from 2 or 3 courses
Tea / Coffee and Mince Pies
Large and small groups welcome
, Max seating capacity 110
% PRIVATE DINING ALSO AVAILABLE

@ Ul / BOOKYOUR TABLE ON 01603 738513
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CHRISTMAS

STARTER
Prawn and mango salad topped with a light Marie rose sauce and served with whole
meal bread and butter.

Ardennes pate served with a tomato and herb chutney and crispy Melba toast.
(V) wild and field mushrooms in a light garlic and brandy cream sauce, finished with
baby watercress.

(vg) Leek and potato soup, served with a warm bread roll.

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 caramelized shallot

reduction, served with herby Yorkshire puddings.
Roasted loin of pork on a potato rosti served with a tomato and herb gravy and finished
with crispy bacon pieces.
Grilled salmon fillet wrapped in Prosciutto and served with a chive hollandaise and baby
potatoes.
(vg) Mixed vegetable Thai red curry served with rice and vegetable crisps.
(vg) Tagliatelle with a wild mushroom, broccoli and garlic sauce.

DESSERT

Traditional Christmas pudding accompanied with rich homemade whipped brandy
cream and a light sugar dusting.
Blondie and butterscotch cheesecake with a scoop of salted caramel ice cream and
finished with a butterscotch sauce
Lemon hinted creme Bralée served with fresh berries and a shortbread biscuit
Chocolate and pear pudding served with a vanilla custard and finished with a dusting of
cocoa
Cheese and biscuits, cheddar, stilton and brie accompanied by a red onion chutney and
a selection of biscuits and crackers
(Vegan desserts available - please ask)

TEA /| COFFEE AND MINCE PIES

\ LN 2 COURSES @ £27.50
VAL N T 3 COURSES @ £33.50

nda ble booking fee of £10 per person is required olj
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booking is before 10th December ‘.
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