
Sample Festive Carvery Menu
Selection of hot and cold starters 
Chef‘s seafood selection, leek and potato soup, moules à la
crème, tapas meats, sushi platter, quiche Niçoise, goat’s
cheese crostini, melon, figs and parma ham, Grouville Bay
oysters 
 

Salads 
Rainbow coleslaw, vegan potato salad, char-grilled
vegetable cous-cous, Caesar salad, pickled heritage beetroot
salad, tomato and mozzarella salad, tomato and cucumber
salad, beansprout, radish, and spring onion salad 
 

Main dishes 
Roast sirloin of beef, roast turkey, roast potatoes, new
potatoes, market vegetables, cauliflower cheese, nut roast
 

Desserts 
Christmas pudding, apple crumble, pavlova, lemon
meringue, white chocolate and coconut panna cotta

Cheese board
Black wax cheddar, brie, stilton, chutney, celery, grapes,
biscuits

Menu is subject to change.


