
Starters
Poached and Smoked Salmon Pâté*

A chunky fish terrine flavoured with dill and spring onions, served with toasted bagel slices

Jerusalem Artichoke and Juicy Apple Cider Soup (VG)*#
Made with vegan cream, served with crusty wholegrain bread

Prosciutto wrapped dates with stilton (GF)
Sweet, sticky dates, stuffed with stilton, wrapped in prosciutto and baked, served warm with 

fresh Hampshire watercress and port and cranberry sauce

Main Courses
Traditional Roast Turkey

Crown roast of turkey served with chipolata sausages wrapped in bacon, herby sausagemeat 

stuffing with cranberries, medley of fresh winter vegetables, roast potatoes, white wine and 

sage gravy and homemade cranberry and orange relish

Sirloin of Beef 
  with medley of fresh winter vegetables, roast potatoes, Yorkshire pudding, bay, mustard and 

red wine gravy and horseradish sauce.(GF without Yorkshire)

 Baked Sea Bass Fillet with Lemon and Capers (GF)
Delicate sea bass fillet, creamy Dijon, lemon and caper sauce, crushed, minted new potatoes 

and a medley of fresh vegetables 

Portobello Mushroom Wellington (VG)
Homemade mushroom and nut wellington served with wild mushroom gravy, veggie roast 

potatoes, and medley of fresh winter vegetables

Desserts
Individual Christmas Pudding+

Made for One!  Served with homemade brandy butter, and luxury vanilla ice-cream

Lime Cheesecake
Lime flavoured cheesecake on a ginger biscuit base, topped with a lime glaze, served with 

fresh raspberries and raspberry sorbet

Chocolate Orange-tini Trifle
Layers of madeira cake, dark chocolate mousse, milk chocolate custard, orange posset and 

flavoured with vodka and marmalade – a truly grown-up trifle!
                                                                          

Cheese Platter*
Chef’s selection of English cheeses with speciality savoury biscuits, celery, fresh fruit and 

homemade chutney

To Finish
Fresh ground coffee and chocolates

£77.50 per head, £45 each for children

www.thecrownks.co.uk
Key: (VG) Vegan, (V) Vegetarian, (GF) Gluten Free, *GF bread/Biscuits available, #Dairy Free,

+Vegetarian, Gluten free, Nut free on request
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