
Fe s t i v e  L u n c h  a n d  E a r l y  Di n i n g
Bar/Grill Restaurant

Available in our Restaurant from Monday 11th - Sunday 24th December 2017
Must be pre-booked. Available from 12.00 - 6.00pm

Restaurant Festive Lunch Menu
Freshly Made Sou p of the Day and crusty roll  V
Smooth Chicken Liver Parfait with highland oatcakes and red onion chutney

Homemade Fishcakes with a tartare salad and fresh lemon

Traditional Roast Turkey with chipolata and sage scented gravy

Slow Braised Shin of Beef with a red wine and rosemary scented gravy

Butternut Squash, Sage a nd Mushroom Well ington with a tomato fondue V

Served with a selection of seasonal vegetables and potatoes

Christmas Pudding with warm custard

Va nil la Cheesecake with candied orange

Christmas Spiced Pa nna Cotta with fresh berries and crushed meringues

Freshly Brewed Fair Trade Coffee with chocolate mints

£17.50 per person

No deposit required for numbers of 9 and under
£5.00 deposit required for 10 and over

Tr i b u t e N i g ht sFriday 1st December
Tom Jones Tribute. 

Plus dinner and D.J
Saturday 2nd December 

Disco Divas Tribute. 
Plus dinner and D.J3 COURSE SET MENU   

£30.00 PER PERSON

C h r i s t m a s  Da y
Monday 25th December
As we all know Christmas Day can be hard work, so why not let us take the strain and join us
for Christmas Day lunch so you can relax and enjoy the day with your family?

Children will have the opportunity to visit Santa in his grotto and receive a gift.
Limited availabil ity for highchairs please advise if required at time of booking.
Lounge Bar Opens 12.00noon.

1st sitting restaurant 12.30pm/1.00pm
2nd sitting banqueting suite 2.30pm
3rd sitting restaurant 5.30pm 

Christmas Day Menu
Smoked Salmon a nd Prawn Tia n with a ‘Marie Rose’ crème fraîche and pickled cucumber salad

Chicken Liver a nd Foie Gras Parfait with a cranberry and red onion chutney and toasted brioche

Beetroot Carpaccio a nd Goat's Cheese Pa nna Cotta with a caramelised hazelnut salad V

Hearty Lenti l Sou p and a crusty roll V

Traditional Roast Turkey with all the trimmings and a sage scented gravy

Fi l let of Beef Medall ions with a diane sauce

Pa n Roasted Hal ibut with a saffron, fennel and mussel emulsion

Roasted Butternut Squash and Sage Risotto with a parsnip and chilli foam, sautéed sprouts and hazelnuts V

Served with a selection of seasonal vegetables and potatoes

A Gra nd Tasting Dessert

Freshly Brewed Fair Trade Coffee and truffles

£67.50 per adult   £23.00 per child (11 and under)   Under 3 free of charge

Fe s t i v e  E v e nt s
Sunday 17th December
Family Festive Lunch with Santa
Enjoy a 3 course lunch with fabulous children's entertainment

£25.00 per adult and kids buffet £15.00
Visit Santa in his grotto, includes a gift for the children

Pr i v a t e Di n i n g
For parties of 20 and more, if you would l ike to hold your
own private lunch or dinner, our Banqueting Suite is
available Sunday - Thursday.
Please telephone for more details. Starters

Roast Pumpkin, Sweet Potato & Smoked Paprika Soup with a coriander scone (v) (g) 
Baked Fig & Parma Ham with wild rocket and horseradish crème fraiche (g)
Roast Beetroot & Wild Truffle Risotto with smoked goats’ cheese and sweet basil (v) (g) 
Soy & Stem Ginger Cured Salmon with Asian slaw (g)
Prawn Cocktail in a traditional Marie Rose sauce (g)
Mains
Butter Roast Local Turkey with orange force meat, duck fat roast potatoes, honey roast parsnips, carrots & 
Brussels sprouts with bacon and chestnuts (g)
Slow Braised Shin of North Yorkshire Beef served with roast garlic and thyme, fondant potatoes, carraway 
butter carrots and cep truffle jus. (g)
Pan Fried Seabass with a crab and spinach croquette, roast pepper, samphire and a shellfish bisque  
Wild Mushroom, Kale and Caramelised Baby Onion Bourguignon with aged parmesan & chive suet scone
Roast Lentil, Carrot and Carraway Seed Shepherd’s Pie with seasonal vegetables (v) (g)

Desserts
Traditional Christmas Pudding with homemade rum sauce
 Rich Chocolate Tart with salted caramel brittle (g)
Winter Fruit Eton Mess (g)
Individual Cheese Board French & English Cheeses, served with biscuits & house chutney. (GF biscuits available).
Trio of Ice Cream Choice of 3 scoops of locally made Beacon Farm ice cream with a cafe curl

Call 01947 604857 or email
info@whitehorseandgriffin.com

It's the most

time of the     ye ar
Celebrate with friends & family  

at the White Horse & Griffin 
Christmas Parties - 3 courses £25pp

Available from Sunday - Friday 1st to 23rd December 

wonderful Make a night of it & stay 
over with us. Preferential 
rates available for bed & 
breakfast.




