
 

 

 
C h r i s t m a s  D a y  

a t  Worlington  Hall 

Cauliflower & apple soup,  house-made focaccia,  Ampersand butter gfo ,  v ,  vgo  
 

Duck liver parfait,  orange brioche,  apple & saffron chutney gfo  
 

Hand dived Orkney scallops,  roe butter,  dressed sea vegetables gf  
 

Apple & brandy fruit loaf,  truffle Baron Bigod, candied walnuts n,  gfo ,  v  

Norfolk Black Turkey breast,  duck fat roasted potatoes,   
Yorkshire pudding, cranberry sauce,  gravy  gfo  

 
Festive nut roast,  roast potatoes,  Yorkshire pudding,  

cranberry sauce,  gravy  v ,  vgo ,  gfo  
 

Both served with Christmas Day trimmings  
 

Prime aged festive beef Wellington (served medium rare) ,  truffled pomme purée,  
confit red onion, red wine jus  

 
Pan fried Cornish turbot, truffled potato gallettes,   

Girolle mushrooms, parsley sauce gf  

 
Sticky toffee Christmas pudding, aged cognac custard, red currant v  

 
Cappuccino namelaka,  toasted hazelnuts,  rosemary custard v ,  gfo  

 
‘Spiced’  tonka bean crème brûlée tart,  house-made honeycomb ice cream v  

 
Local artisan cheese board, spiced apple chutney,  Muscat grapes gfo  

S t a r t  

M a i n  

F i n i s h  

£ 150 .00  per  guest  
 

£50 non-refundable deposit payable on booking – balance and menu choices due before 1st December 

Merry Christmas 
f r o m  a l l  a t  T h e  H a l l  

Canapés  with a  glass  of  Champagne upon arrival  
 

Suffolk  ham hock & sp iced apple  croquette ,  Spanish chorizo foam g f  
Sta ithe  Smokehouse  smoked salmon,  dill  cream & caviar  tartlet   

Truffle  duxel  Bon Bon g f ,  v  

Sweet  Treats  
“Valrhona”  truffles  g f ,  v  
P ink peppercorn jelly  v  

Salted caramel  macaroons v  

 


