
P r i v at e  D i n i n g  M e n u

S t a r t e r

Jerusalem artichoke velouté, chestnut salsa verde      (D, N, S)

Smoked duck breast, poached plum, celeriac remoulade, grilled focaccia (C, G, E, M)

Scallop and prawn raviolo, bisque sauce and fennel (D, E, F, G, MO, S)

M a i n

Traditional roast turkey, cranberry compôte, pigs in blankets, roast potatoes and seasonal vegetables (D, G, S) 
Vegan roast option available 

Beef  wellington, creamed potatoes, winter greens and bordelaise sauce (D, G, S) 
To be served at the table by the chef,  minimum 6 portions

Grilled lemon sole, champagne butter sauce and tenderstem broccoli (D, F, G, S)

Root vegetable pithivier, creamed sprouts and chestnuts, wild mushrooms and cranberry sauce      (G, N) 

Vegan option available

3  C o u r s e s  7 5  Pe r  Pe r s o n  ( m i n .  1 0  -  m a x .  5 0  g u e s t s )

Fe s t i ve  A r r i v a l  D r i n k s

Port Lympne estate hot apple pie and spiced cider

Kentish black cherry mulled wine

Sparkling cranberry mimosa

Arrival drinks 8.5 each

D e s s e r t

Chocolate fondant, sour cherry and vanilla ice cream      (D, E, G, SY)

Festive pavlova with chantilly cream      (D, E)

Traditional Christmas pudding, spiced berry compôte and brandy custard      (D, E, G, N, S) 
Served flaming

Cheeseboard, seasonal chutneys, Port Lympne breads and crackers      (C, D, G, M, S)

or

Additional 8 per person, for whole groups only
Chocolate fondue, strawberries, cherries, marshmallows and pineapples (D, S, Y)

Choose your flavour of  chocolate:
Dark, white or milk chocolate
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Some of  our dishes are vegetarian/vegan or contain the following allergens:

C - CELERY, CR - CRUSTACEAN, E - EGGS, D - DAIRY, F - FISH, G - GLUTEN, L - LUPIN, M - MUSTARD, 

MO - MOLLUSCS, N - NUTS, P - PEANUTS, S - SULPHITES, SS - SESAME, SY - SOY

A L L E RG E N S : VEGANVGVEGETARIANV

Some dishes may contain traces of  allergens, if  you require further information please ask a member of  the team.  Please be sure to let us know of  any allergies 
or dietary requirements at the time of  ordering. A discretionary charge of  10% will automatically be added to your bill. VAT is charged at the prevailing rate.




