
Festive Party menu
Monday - Wednesday Two courses £24.95 | Three courses £29.95

Thursday - Sunday Two courses £26.95 | Three courses £33.95
 

For the Table
 

Artisan bread basket, whipped marmite butter

 
Starters

 

Roasted spiced butternut soup, curry pumpkin seeds (v/gf)
Smoked salmon mousse, celeriac & beetroot remoulade, charred pickles, dill oil (gf)

Confit Guinea Fowl terrine, poached pears, kale crisp (gf)
Sautéed mushrooms on sourdough toast, creamy comte sauce (v/pb option)

 
Mains

 
Panfried cured cod, peas a la Francais with chorizo, dressed watercress (gf)
Festive turkey Schnitzel, crushed news, fried duck egg, creamy truffle sauce

Creamy pumpkin and butternut gnocchi, curry toasted pumpkin seeds, sage crisp (v/pb)
8oz sirloin steak, beef dripping chips, peppercorn sauce (£4 supplement)

For the table roast potatoes, honey carrots and chestnut Brussels 
 

Desserts
 

Apple and cinnamon crumble, vanilla custard (pb)
Chocolate fondant, toffee popcorn, chantilly cream

Warm pecan pie, caramel ice cream, berries (gf)
Local cheeses, artisan crackers, quince jelly (gf option)

 
To Follow

 

Mince pies, tea & coffee (pb option)
 
 

Complimentary Mulled Wine on arrival for all festive bookings confirmed by 31st October 2022
 

(v) vegetarian (pb) plant based (gf) gluten free 
a £10 deposit per person is required to confirm all bookings

Please note, a discretionary 10% service charge will be added to all parties
All pre orders must be placed two weeks before your party with any dietary requirements stated

The festive party menu will run from November 21st 2022 - to book please email hello@whitehartholybourne.com
 
 
 


