
STARTERS

Bread on the table 

Pea and ham soup, gammon terrine and truffle oil
Roasted butternut, pomegranate, spicy chickpeas, rocket, cheese

Duck pâté, orange dressing and toasted brioche

MAIN
Roast turkey, stuffing and pigs in blanket

Grilled salmon, walnut pesto and parsnip crisps
Vegan sweet potato and cranberry nut roast

All served with parsnip purée, roast new potatoes, tender stem broccoli, 
cauliflower cheese, Brussel sprouts and gravy

DESSERT
Christmas pudding served with brandy sauce
Selection of local cheese served with biscuits

Spiced plum pudding served with almond clotted cream

Dates - 24th November, 2nd, 8th, 9th and 16th December

M EN U
Chri�mas

Tea, coffee and mince pie included.

S H A R E D  C H R I S T M A S  PA R T Y  N I G H T S

£59 | A Glass of Cuvée58 Sparkling Wine on arrival, a 3-course meal and DJ

MANNINGS HEATH ESTATE

www.manningsheath.com
Tel: 01403 220 345

Email: sales@manningsheath.com


