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 THE KEEPERS COTTAGE INN - CHRISTMAS 2025 MENU
PRE-ORDERING REQUIRED
Starters
French onion soup with a cheese crouton (v) (vg & gf available)
Chicken liver pate laced with Scotch Whisky served with onion marmalade
Thai style fish cake with sweet chilli sauce
Smoked salmon and prawn platter served with Marie Rose sauce (gf)
Breaded Brie served with spiced apple chutney (v)
Bruschetta with fresh tomato and basil (v)(vg)
The above starters will be served with a bread roll and butter

Main Courses
Roast turkey served with pigs in blankets, stuffing and gravy (gf)
Vegan beetroot and butternut squash wellington served with a tomato sauce (vg)
Confit duck leg served with a port and damson sauce (gf)
Braised shin of beef and chorizo served with a herby dumpling
Roast belly pork with a sage, onion, apricot and apple stuffing, served with a pork 
and wholegrain mustard jus
Smoked haddock Florentine with spinach and a cheese sauce
The above main course dishes will be served with a selection of fresh seasonal vegetables & roast potatoes

Desserts – served with clotted cream
Granny May’s light Christmas pudding
Black cherry and Amaretto trifle
Raspberry and white chocolate cheesecake
Toffee apple sponge pudding with toffee sauce
Baileys crème brulee (gf)
Vegan and Gluten free Belgian Chocolate Tart (gf & vg)
Cheese and Biscuits served with crackers, grapes and chutney

Tea and coffee

2 courses with coffee - £28.50 per person
3 courses with coffee - £35.00 per person
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Please notify us of any special dietary requirements or allergies on the meal order sheet. 
Gluten free dishes can be made on request.  Subject to availability. 
(gf – gluten free, v – vegetarian, vg – vegan)

THE KEEPERS COTTAGE INN – CHRISTMAS 2025
 
PARTY NAME : 
 
NUMBER OF GUESTS : 	 	DATE : 	 	TIME : 
 
PLEASE ADVISE OF ANY DIETARY REQUIREMENTS OR ALLERGIES WHEN PLACING YOUR ORDER.  GLUTEN FREE ITEMS CAN BE MADE ON REQUEST.  PLEASE NOTE ANY DIETARY REQUIREMENTS 
ON THE MEAL ORDER SHEET.
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