
 

 

Christmas Day 
Come and join us for a spectacular five-course lunch, accompanied by music 

from our wonderful resident singer/guitarist Ian Bailey. 

Relax with family and friends, knowing someone else is doing the washing up! 

Prosecco and canapés presented at 11:30am. Lunch served at 12:30pm. 

Closure at 5pm. 

Adults £ 84.95         Children £39.95 

 

Parsnip & Parmesan  

Parsnip crisps 

Rabbit & Black pudding Scotch egg 

Served with aioli 

Tandoori monk fish 

With Curry mayonnaise  

Roasted vegetable stack 

Red pepper Hummus 

 

…………………………………………………. 
Pomegranate  and ginger Sorbet 

…………………………………………………. 

Traditional Roast Turkey 

Served with all the traditional trimmings  

 

Pan fried Duck Breast (Served Pink) 

Fondant potato, braised cabbage, celeriac puree, blackberry jus 



 

Pan Fried Seabass 

Creamy mashed potatoes, tenderstem broccoli, mussel both 

Sweet Potato festive parcel 

Roast potatoes, seasonal vegetables with a rustic tomato sauce 

…………………………………………………. 

 

Christmas Pudding 

Cherry brandy sauce  

Winter berry and white chocolate pots 

Pistachio shortbread 

Raspberry Semifreddo 

Meringue kisses 

Selection of local cheeses 

Crackers, grapes, celery and chutney 

…………………………………………………. 

Tea and Coffee 

Mince pies 

 

 

 

Terms & Conditions of Booking: 

 

* a £25.00pp non-refundable deposit is required upon booking. Bookings will only be 

confirmed once this payment has been made. 

* Pre-orders and final payment are required no later than 14 days prior to the event, any 

bookings made within the 14 days will require full immediate payment. 

* All alterations to bookings are required in writing. 

* All monies paid in advance are strictly non-refundable and non-transferable and cannot be 

used to pay for any other goods.  

* Party organisers are requested to inform everyone in their party of this policy. 

* Prices quoted are inclusive of 20% VAT at the time of booking and are subject to change 

should the VAT rate change. 

* The Management reserves the right in unusual circumstances to cancel or re-arrange 

events. 



* If you are concerned about food allergies, e.g nuts, you are invited to ask one of our team 

members for assistance when selecting menu items. 

 

Contact Details: 

Email: events@charnockfarm.co.uk 

Call: 01772 622934 

mailto:events@charnockfarm.co.uk

