Christmas Celebration Daily Lunch Menu 

3 Course Menu £29.95 per person including coffee

Available 1-23 December 2024 Monday to Saturday lunch times from 12pm to 2pm.  

Christmas Canapé

~
Carrot and parsnip velouté with thyme drizzle GF DF V
~

Smoked salmon and crayfish cream cheese roulade, tartare sauce, 
melba toast, lemon and peashoot salad
Pork shoulder bon bon, apple and tomato relish, sage oil  DF*
Garlic buttered Tiger prawns, saffron aioli, confit cherry tomatoes, pickled cucumber GF 

Mushroom ragu on Sour dough toast, tarragon dressing, rocket and pine nut salad V
~
Butter roasted Norfolk turkey breast, duck fat roast potatoes, roast parsnips, chantenay carrots, brussel sprouts, ‘pig in a blanket’, thyme bread sauce, cranberry sauce, roast gravy 

Grilled Hake fillet, sauté new potatoes, wilted spinach, pea purée, fine green beans, 
buerre blanc GF **

Braised Venison shoulder casserole, buttered mash potatoes, carrot purée, red cabbage, 

glazed parsnips, red wine jus GF

Sweet potato and goats cheese sesame seed puff pastry, roasted root vegetables, 

pea purée, sage oil DF V 

~

Christmas pudding, brandy sauce and redcurrants  V *

Warm Brioche bread and butter pudding, star anise crème anglaise, nutmeg crumb V

Dark chocolate delice, vanilla crème chantilly, chocolate sauce, macerated raspberries V *

Selection of artisan cheeses; Binham blue, Norfolk Smoked Dapple,

 Ferndale Norfolk Tawny with celery and grapes GF V 

Fresh fruit GF DF V

Ice cream and sorbet GF DF V

~

La cafetière coffee, mince pies*

GF Gluten Free

* Can be made Gluten Free

DF Dairy Free

V Vegetarian

Booking is essential.  A pre-order is required for parties of 6 or more

Some dishes contain nuts and nut derivatives. If any of your

guests have a food allergy please advise us in writing.

Beechwood Hotel, Cromer Road, North Walsham, Norfolk, NR28 0HD

E: info@beechwood-hotel.co.uk  T: 01692 403231
