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TO START

Scottish Smoked Salmon &

Atlantic Prawn Cocktail

Marie Rose Sauce, Baby Leaf Salad,
Brown Bread & Farmhouse butter

Velouté aux Champignons de Paris

White Paris Mushroom Soup with Garlic &
Truffle Croutons

Chicken Liver Paté

Bourbon and Cranberry Gelée & Toasted
Bloomer

PUDDINGS

Christmas Pudding

Served with Brandy Sauce

Cinnamon & Vanilla Rice Pudding
Served with Plum Jam

Syrup Sponge Pudding

Served with Vanilla Bean Custard
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Warm Mince Pies, Festive
Chocolates & Tea/coffees
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Slow Roasted, Locally Sourced &
Succulent Cuts
Choose As You Desire

-Organic Norfolk Turkey Breast
-Honey Roast Ham
-60 day Dry Aged Rump of Beef

Choose Any Combination Of The Above

Salmon & Spinach Wellington en Croute

Butternut Squash & Lentil Wellington

All served with Crisp Roast Potatoes,
Sprouts in Chestnut Butter, Carrot &
Swede Purée, Honey Roast Parsnips,
Sage & Onion Stuffing, Yorkshire
Puddings & Proper Gravy

FOUR COURSES

TRADITIONAL CHRISTMAS

FEAST
2115 EER ADULT

£49 PER CHILD (12 & BELOW)

INFANT (HIGH CHAIR) FREE

Bookings 11:30pm-3:00pm
50% Deposit Required
Final Payment On The Day

Travellers Rest Pensford Hill
the-travellers-rest.co.uk
01761490347



