
 Soup of the Day with warm cottage roll   (V)
Smoked Cured Salmon & Potato Salad & Fennel (v) 

Baked Camembert with garlic & rosemary & seasonal chutney 
Ham Hock Terrine with a beetroot remoulade & Garlic Toast 

Classic prawn cocktail  farmhouse bread & butter 
 
 
 
 

Roast Turkey, bread sauce & all  the classic trimmings 
Duo of Slow Roasted & Croquette Roast Beef,  Roasted Celeriac

mash, horseradish & pan stock gravy 
Baked hake fil let with tomato & thyme Sauce & crushed new

potatoes, 
(V) Wild Mushroom Risotto 

 
 
 

Panettone White chocolate & Cranberry bread & butter pudding 
Warm Chocolate Brownie with clotted cream 
Mini Christmas pudding with brandy custard  

 
Three courses £35.95pp.

 Available 10th November to 24th December 2019 £10 per person deposit
required. If  you are concerned about food allergies please ask a member

of our team for assistance. 
 
 

Abbots Oak Manor Hotel Abbots Oak manor -warrens hills road, Leicester,
LE67 4UR Tell:  01530 -833952

Starters

Mains

Dessert

Christmas Party Menu 2019

All mains are served with a medley of seasonal vegetables


