
 
Starters

Spiced Parsnip & Honey Soup  (V, VGO, GFO)
Served with warm crusty bread & butter 

Locally Sourced Pheasant  (GF)
Marinated in chilli, ginger, garlic & lime, served crispy 

& with homemade chilli jam

Maldon Deep Smoked Salmon  (GF)
Served with caperberries & cucumber dill salad

Roasted Butternut Squash & Feta Risotto  (V)
Topped with crispy poached egg & truffle rocket

Main Course

Locally Sourced Roast Turkey  (GFO)
The traditional roast dinner with all the trimmings

Mixed Game Pie
(Game filling – venison, pheasant & pigeon)

Served with seasonal vegetables, creamy mash & jus

Vegan Mushroom Hotpot  (V, VG, GF)
Finished with vegan applewood cheese

Served with seasonal vegetables & braised red cabbage

Pan Fried Turbot  (GF)
With wild mushroom demiglace, potato gnocchi & tenderstem broccoli 

 
 

Desserts
 
 
 Traditional Christmas Pudding  (V)

Served with custard or brandy sauce 
 
 

The Harvard’s Winter Crumble  (GFO, V)
With a sweet oat crumble topping. Served with a 

choice of custard or ice-cream 

Rich Chocolate Brownie  (V)
Served with homemade chocolate sauce 

With a choice of ice-cream or a jug of cream
 

Classic Sticky Toffee Pudding  (GFO)
Served with toffee sauce & topped with 

vanilla ice-cream

VG – Vegan    V – Vegetarian     GF – Gluten Free    O – Option

 
Christmas Party Set Menu

2 Courses £29.95  /  3 Courses £35.95


