
A perfect Christmas Day to enjoy with your family over a glass of prosecco
 and five course menu to follow. As usual a present from Santa will make it 

extra special for the children. Adults only in the Grand Ballroom and children 
welcome in Byron’s Brasserie

STA RTER S
Duck and orange parfait, apricot chutney with chargrill brioche

Spiced cauliflower fritter with blue cheese fondue
Parsnip & apple soup with rosemary croutons (V)

Beetroot salmon gravalax with pickled shallots and crème fraîche potato salad

M A INS
Bronze roast turkey with goose fat potatoes & Christmas festivities

Beef wellington with pomme puree and green beans, asparagus & served with port wine jus
Pan roasted cod loin, champ mash, smoked salmon creamed savoy cabbage with dill croute

Slow cooked belly pork with dauphinoise potato, apricot stuffing, 
glazed chanteney carrots & pork jus

Butternut squash and feta tart with crushed herb, new potatoes, 
green beans & asparagus, tomato fondue (Ve available)

D E S S E R T S
Vanilla panna cotta with fig cointreau syrup & cinnamon biscuits

White chocolate & cranberry brioche bread & butter pudding 
with crème anglaise with rum & raisin ice cream

Warm Christmas pudding with brandy sauce

Finished with farmhouse cheeseboard, grapes & chutney

IN THE H A LL & BYRON 'S

CHRISTMA S DAY

Join us and the ton for the event of the season celebrating New Years Eve. This will be front 
page gossip and you are invited to step into the home of Bridgerton under the hand painted 
ceiling. With the swoosh of the ballgown, be greeted by the dragoon piper. Dance the night 

away after being fine dined with a glass of prosecco, canapes and 3 course meal. The diamond 
of the night is bound to be the firework display.

£89 PER PERSON
With canapés and drink

£89.00
PER ADULT

£44.50
PER CHILD

Under 11’s 2 course

turkey and ice-cream

ARRIVAL TIMES: 12 NOON & 1:00PM

NEW YEARS EVE

The Royal Ball

31ST DECEMBER 
2023

7PM  ARRIVAL WITH  PROSECCO
8PM  DINNER
10PM  DISCO WITH DJ
12AM PIPER & 
 FIREWORKS
1AM  CARRIAGES

STARTERS
Smoked hickory pulled pork croquette with apple & bourbon sauce

Salmon & horseradish pâté with pickled vegetables and dill sauce
Roasted butternut squash soup with basil oil (Ve)

Roquefort & leek tartlet with crème fraiche, chicory salad in a honey & mustard dressing (v)

MAIN
Lamb rump, pommes anna, braised red cabbage, & redcurrant jam

Poche grilled chicken stuffed with Mushroom mousse, fondant potato,
 baby spinach and cafe au lait sauce

Butter poached halibut served with parsnip puree, fine beans 
wrapped in pancetta & pommes chateaux

Chargrilled Aubergine ratatouille served on a bed of pearl barley risotto 
with crispy kale finished with rocket pesto (v) (Ve available)

DESSERT
Chocolate financier with tonka bean ice cream

Apple flan with caramel sauce served with rum & raisin ice cream
Coconut panna cotta

Pineapple carpaccio & champagne sorbet (Ve)

CHEESEBOARD 
Farmhouse cheese and biscuits, with grapes, 

celery and chutney




