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Christmas Eve Wednesday 24th December, 2025 \,.;;\‘&
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Ipm - Guest Arrival from 2pm.

S . :
o 3pm - Afternoon Tea served in the Vestibule.
N 7.00pm - Complementary Glass of fizz served in the Great Hall.
V- 7:30pm - Dinner served in the Ball Room.
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Orchardleigh Pork A la King
Orchardleigh Sliced Pork, served with Duchess Potatoes
topped with Creamy Somerset Cider & Mushroom Sauce

Sea Bass Fillet, served with Sautee Potatoes topped with
a Lemon parsley sauce

Quorn Fillet, served on a bed of Dairy Free Mash topped
with a Dairy Free Creamy Somerset Cider and Mushroom

Sauce.

All served with Tenderstem Broccolli.

Desser/

Pineapple Upside Down Cake

Biscotti Cheesecake (Vegan & Gluten Free) X

Tea, Coffee and Petit fours served at self service point \ 0% /
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MENU D
Christmas Day Thursday 25th December, 2025

8.30am — 10.30am - Full Somerset Breakfast.
2.00 pm - Christmas Lunch served.

To Svel

R/ Smoked Salmon & Prosecco Parfait, severed on a bed
of rocket, Drizzled with a light lemon dressing and Melba
Toast

Mango & Brie Parcels, severed on a bed of rocket and
Mango Pearls

Homemade Tomato & Basil Soup (Vegan & Gluten Free)
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Strawberry & Champagne Sorbet
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Traditional Roast Turkey, pork & sage stuffing, pigs in
blanket and Pan Juices

Corner Cut Beef, Homemade Yorkshire Puddings, and a

Rich Red Wine Jus
Root Vegetable Wellington Yot Y
Butternut Squash and Sweet Potato Filling, encased in a AR 3

Vegan puff pastry /—g‘“\\\

All of the above is served with roast potatoes, honey
roasted parsnips, sprouts, tri-coloured carrots and
cauliflower cheese.
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\“\-“z Sticky Toffee Cheesecake. (4 e
T Traditional Christmas Pudding served with homemade Brandy Sauce:~ o ?‘;{-f S
Chocolate and Orange Torte (Vegan and Gluten Free). . 4 &i\\ ’

Tea, Coffee and Petit fours served at self service point \(-\“ y

8pm - Evening Buffet
Selection-of cold-meats; Salnton,-gala pie,-Salads-and More \\Wp;




Boxing Day Friday 26th December 2025

8.30am — 10.30am - Somerset Cooked Breakfast.
= & AT 4
2pm - Tea / Coffee and a selection of cakes
X & sl
7pm - Evening Buffet
Homemade Chicken Curry, Homemade Lasagne,
Homemade Paella, Vegan/Gluten Free Curry
erved with Rice, Garlic Bread, Mini Naan Breads, Fries,

Salads and selection of dips

Tea, Coffee and Mini Mince Pies.

Saturday 27th December, 2025

8.00am — 9.30am - Traditional and continental \/\ '
Somerset Breakfast. '




