
Christmas Day Menu

Food 12-3:30pm, Bar closes at 8pm. Children's menu available on request.

On arrival, receive a glass of sparkling wine, Bucks’ Fizz or soft drink,  
as well as a selection of homemade breads with truffle butter (V) (GFa). 

£95.00 per person

Starters

Crab arancini with bisque sauce, seared scallops, parmesan tuille and crispy seaweed

Home-smoked duck breast with truffled-celeriac purée, pickled blackberries, parsnip crisps and a sticky port 
glaze (GF)

Jerusalem artichoke & baked apple soup served with toasted sourdough and apple crisps (VE) (GFa) 

Assiette of heritage beetroot and goats' cheese, pine nuts and balsamic glaze (GF) (V) 

Mains

New Close Farm roast turkey with braised red cabbage, Brussels sprouts, maple-glazed carrots & parsnips,  
goose fat herb-roasted potatoes, sausage meat & cranberry stuffing, pigs in blankets and homemade gravy (GFa) 

Pan-fried halibut with seafood & saffron chowder, grilled langoustine, buttered samphire and heritage tomato 
brunoise (GF)

Spiced pumpkin pie topped with chickpea meringue, served with toasted cashew nuts, kale, tenderstem broccoli 
and smoked roasted-tomato sauce (VE) (GF)

Beef Wellington with dauphinoise potatoes, roasted vine tomatoes and red wine & blackberry jus

Desserts

Christmas pudding with brandy butter and pistachio ice cream (V) (GFa)

Chocolate cake with pomegranate, ricotta and white chocolate cream served with vanilla créme Anglaise (V) 

Vegan coconut panna cotta, star anise roasted pineapple and toasted coconut shavings (VE) (GF)

Chestnut and pistachio cheesecake, dark cherry compote, pistachio caramel crisp (V)

Local cheese board with artisan biscuits, honey-walnuts grapes and red onion & blueberry chutney (GFa)

Coffee

Tea or fresh filter coffee with a selection of handmade chocolates (V) (GF)

You can book now by emailing enjoymore@thegeorgehathersage.com,  
by calling 01433 650 436, or by simply popping in and asking at Reception.

For more information please see our terms & conditions at thegeorgehathersage.com

If you have an allergy or intolerance, please speak to a team member before you order food or drink. (V) dishes are suitable 
forvegetarians and (VE) dishes are suitable for vegans. (GF) relates to food that has no gluten-containing ingredients and 

(GFa)are dishes that can be adapted to suit a gluten-free diet
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Deposits and prepayments

Your Christmas booking with us is only confirmed once we have received your non-transferable and non-
refundable deposit payment. 

A £10 deposit per person is required for all festive bookings and £20 for Christmas Day. Bookings for 
Christmas Day need to be paid in full before 1st December, or immediately if booking after this date.

For festive menu bookings, we’ll make sure your deposit is deducted from your final bill on the day of your 
booking, subject to any changes/cancellations, as detailed below. 

Changes & Cancellations

We understand that things change and the number of guests may increase or decrease – if this happens we’ll 
just need the final number attending your Christmas festive at least 7 working days before your booking so we 
ensure that there is sufficient space. If, for whatever reason, a guest at your party can’t make it, please call us 
and cancel at least 24 hours before you are due to arrive for your Christmas event otherwise we will have to 
charge you the full deposit paid. We will also charge the full deposit amount in the event of no-shows

Final Bits

When you confirm your final numbers, we will also need your full menu choices at least 14 working days 
before your booking, so it gives us plenty of time to prepare. 

We would be really grateful if you could arrive on time for your Christmas booking – it will help make your 
booking go as smoothly as possible.  If you do think you’ll be late please give us a call. 

If any of your guests look younger than 21 please ensure they bring a valid passport or driving license  as 
proof of identification and age. All prices include VAT. 




