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THE THREE HORSESHOES

Canapés & Fizz on arrival

Festive sharing board of cheeses, cured meats, smoked seafood,
marinated vegetables, oils, dips & artisan breads VG option available

Christmas dinner with all the trimmings,
Choice of - Norfolk bronze turkey or Treacle cured fillet of Long Horn Beef GF

Whole Dover Sole, Charlotte potatoes, seasonal greens, lemon
& caviar butter sauce GF

Root vegetable, spinach and mozzeralla pithivier, rich tomato & basil ragu, winter
leaf & fresh herb salad, hazlenut dressing VG/GF option available

‘Whole Christmas pudding, flambéed at the table, served with custard,
cream & brandy butter (3 or more ppl) GF

Black forest roulade, griottine cherries, clotted cream

Apple Tarte Fine, vanilla bean ice cream, caramel sauce

Selection of cheeses from Nuffield Creamery with port

£120 pp
£60 pp (under12)

Drink packages on request

All our food is locally sourced and sustainable where possible, and is freshly prepared
onsite. Please make our team aware of any allergies or dietary requirements.
Optional 10% charge will be added to the bill



