
CHRISTMAS PRIVATE DINING MENU
£33 PER PERSON | INCLUDES FESTIVE NOVELTIES

Pre-order required ten working days prior, noting special diets.

* STARTERS  *
Roasted winter squash (VG/NF/DF) 

Creamed soup, basil pesto

Pork & apricot pâté (GF) 
Spiked with herbs and garlic, served with onion marmalade

Goat’s cheese & pickled beets (VG) 
Mixed leaves, sweet and sour pickled beets, crumbled goat’s cheese

Potted Mudeford mackerel (GF/DF) 
With toasted sourdough

* MAINS  *
Stuffed rolled breast of turkey (GF/DF) 

Basted with sage butter, served with pigs in blankets,  
roasted potatoes, honeyed parsnip and carrots

Braised beef & onion in red wine (GF/DF) 
With mustard pastry crust, served with creamy  
mashed potato, honeyed parsnip and carrots

Upper Deck fish pie (GF/DF) 
Salmon, smoked haddock, prawns, creamy sauce  

and mashed potato topping

Brasied root vegetables & mushrooms in red wine (VG/GF/DF) 
With mustard pastry topping, creamy mashed potato,  

honeyed parnsnip and carrots

* DESSERTS  *
Christmas pudding (VG/GF/NF/DF) 

Warm brandy soaked Christmas pudding and custard

Mulled wine pear (VG/GF/DF) 
Served with fresh vanilla ricotta

Chocolate brownie ice cream sundae (VG/GF/DF) 
Warm chocolate sauce

Upgrade to a trio of locally sourced cheeses, fruits & biscuits (VG/GF/NF) 
(£2.95 supplement, per person)

* TO FINISH  *
Coffee, tea & mini mince pies

Please ensure if you have a special diet you make Christchurch Harbour Hotel & Spa aware when you pre-order. Even if the menu caters, we still require notice. 
If you are concerned about any food allergies or dietry requirements please speak to a member of the team who would be delighted to assist. All prices  

are inclusive of VAT and a discretionary gratuity of 12% is added to the total bill and divided fairly between the team and independently business.

(V) Vegetarian | (VG) Vegan | (GF) Gluten-Free | (NF) Nut Free | (DF) Dairy Free




