
B A D G E R  B A R  
 C H R I S TM A S  DI N NE R  

 

DECEMBER 25TH  2018 

Served in the  C17th Oak Room 

Non-residents Christmas Dinner at 12noon or 2pm 

~ 

To Start 

Spiced Parsnip and apple soup 

 

Smoked salmon, beetroot puree, pickled golden and candied 

beets, parmesan crisps 

 

Goats cheese mousse, pear textures, brioche & sesame crutes 

~ 

The Main Event 

Traditional Christmas dinner  

Turkey Paupiette with sausage and cranberry stuffing and all the 

trimmings  

 

Pan-fried hake 

With sea vegetables, creamed potatoes, burre noisette, caper 

cream sauce 

 

Mushroom & stilton Wellington 

Sage and cranberry stuffing and all the seasonal trimmings 

~ 

Something Sweet 

Traditional Christmas pudding  |  Lemon tart  |  

 Cheese and biscuits 
~ 

To Finish 

Tea and coffee 

~ 

 

 

 

£50 per person  £39 children  Bookings essential 

£10 deposit per person 

Your meal choices will be required in advance   

To book, please ring Paul or Wendy on 015394 34500 


