
A Marquis Christmas Day 2011 

Lunch menu – bookings 12.30 – 2pm 

 

Canapés 
 

 

Consommé of pheasant 
chestnuts, ham, baby Brussels sprout 

 

Ballantine of organic salmon 
langoustine cocktail, keta caviar 

 

 

3 bird ‘Royal roast’ 
Capon, duck & pheasant with thyme stuffing 

cranberry & orange relish, bread sauce,  
traditional vegetables 

  

 
Sherry trifle 

 

Grandma Lakin’s Christmas pudding soufflé 
rum ice cream 

 
or 

 

British cheeses 
walnut & raisin bread (£ 12 as an extra course) 

 

 
Coffee, chocolates & mince pies 

 
£ 95 per person 

 
Please call us on 01304873410 for a bespoke menu suitable for  

vegetarians or guests with dietary requirements. 
Please note that for parties of 10 or more we require a  

pre order and a 12.5% service charge applies. 
A valid credit card detail will be required upon booking.  

Any cancellations less than 7 days prior to the day will be charged at full price. 

 
 


