
 

 

The Squire Inn  

Christmas Day Menu   
 

Appetiser 
A Selection of Hors d’oeuvre 

Starters 
Roasted Red Pepper & Tomato Soup 

Served with a roll & butter 

Homemade Game Pâté  
Served with a Port & Cranberry Jelly, Melba toast and a salad garnish  

Grilled Goats Cheese 
Set on a crostini and fine mixed leaves and finished with crispy bacon and a balsamic reduction 

Scottish Smoked Salmon 
Served with a Dill crème fraîche and granary bread 

Mains 
Roast Turkey 

Served with cranberry & redcurrant stuffing, sausage & bacon rolls and roasted potatoes. 

Beef Wellington 
Fillet Steak topped with pâté and wrapped in puff pastry.  Served on a bed of sautéed onions, 

mushrooms and rich red wine gravy.   

Roasted Mediterranean Vegetable Risotto 
Served with garlic ciabatta wedges. 

Whole Sea Bass 
Pan-fried whole Sea Bass served with sautéed potatoes and finished with a champagne, prawns, 

chive and cream sauce. 

Desserts 
Traditional Christmas Pudding 

Served with a choice of brandy custard, fresh cream or ice cream 

Belgian Chocolate Sponge Pudding  
Light chocolate sponge served with a delicious hot chocolate sauce 

Chocolate Profiteroles  
Drizzled with hot chocolate sauce and served with cream or ice cream 

Lemon Meringue Pie 
Served with cream or ice cream 

Raspberry & Champagne Torte 
Champagne mousse centred with whole raspberries and sharp raspberry puree, finished with 

crisp ribbed charlotte sponge and cream 

 

Coffee & Truffles 
 

Adults: £50     Children Under 12: £30 Children Under 7: £20 


