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CHRISTMAS DAY

£89

The White Hart Inn.

Step into the heart of the Cotswolds this Christmas and '
celebrate the big day in the cosy, welcoming surroundings of

7 COURSES
Nestled in the picturesque town of Winchcombe, we invife you A

fo relax and indulge in a truly special festive experience, where
the charm of a traditional country Christmas comes to life.

Start your celebration with Champagne and canapés before
seftling in for a seven-course feast that captures the flavours of
the season. From rich lobster bisque and delicate pear, walnut
& Oxford Blue cheese tart, to classics like roast turkey with all
the trimmings and indulgent Beef Wellington — every dish is
crafted to delight.

Finish with festive favourites such as traditional Christmas
pudding, a decadent chocolate & rospberw Yule |og, or our
mulled berry tiramisu.

Terms & Conditions

Pre Booking and Pre orders only.

50% Non-refundable deposit taken at time of booking.

Final payment and choices due 10 days prior to the event

Arrival time needs o be 20 minutes prior to the booked table dining time.

To make your booking email: Email: reception@whitehartwinchcombe.co.uk
Visit website for details: whitehartwinchcombe.co.uk

Tel: 01242 501753 - The White Hart Inn, High St, Winchcombe, Cheltenham. GL54 51
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2025
CHRISTMAS DAY MENU
7/ Courses £89

1. ARRIVAL
CHAMPAGNE & CANAPES

A sparkling welcome with a selection of seasonal canapés.

2. STARTER
Lobster bisque, rouille & Gruyére croutons.
Local game terrine, chicken liver parfait, melba toast, chutney.
Pear, walnut & Oxford Blue cheese tart. (V)
[Please choose one)

3. PALATE CLEANSER
Cucumber & Gin Sorbet.

A refreshing inferlude to awaken the palate.

4. MAIN COURSE

Roast turkey, sage & onion stuffing, Brussels sprouts, roast potatoes,
carrots & parsnips.

Beef Wellington, dauphinoise potatoes, wilted spinach, red wine sauce.

Parsnip & cranberry nut roast, blue cheese sauce, Brussels sprouts,
bubble & squeak. (V)

Fillet of turbot, Champagne sauce, new potatoes.

[Please choose one)

5. DESSERT
Christmas pudding, brandy cream.
Chocolate & raspberry Yule log, raspberry sorbet.
Mulled berry tiramisu.
[Please choose one)

6. CHEESEBOARD
The White Hart Inn Cheeseboard (for the table).

A selection of British cheeses with biscuits, chutney & grapes.

7. TO FINISH
Tea or Coffee & Petit Fours.
A sweet final nofe to end your festive feast.

Please note: We do not list all ingredients. Dishes may contain nut derivatives. Fish may contain bones.
If you have any food allergies or intolerances, please let us know at the time of booking.
Pre Booking and Pre orders only. 50% Non-refundable deposit taken at time of booking.
Final payment and choices due 10 days prior to the event
Arrival time needs to be 20 minutes prior to the booked table dining time. \

To make your booking: Email: reception@whitehartwinchcombe.co.uk
Visit website for details: whitehartwinchcombe.co.uk

Tel: 01242 501753 - The White Hart Inn, High St, Winchcombe, Cheltenham. GL54 51



