
Party Nights
Menu

www.richardsonhotels.co.uk

Allergies or Intolerances Notice
Our food is produced in a kitchen that uses nuts, nut products, shellfish, fish, wheat, milk, eggs 
and soya bean. Whilst we will do all we can to accommodate guests with food intolerances and 
allergies we are unable to guarantee that dishes will be completely allergen free. Please let a 
member of the team know if you have any allergies or intolerances.

Terms & Conditions
*Prices are based on per person.  Spaces limited & subject to availability. Must be pre booked in 
advance & full payment required when booking. Richardson Hotels reserves the right to make 
changes to menu items and other restrictions may apply from time to time.

Celeriac & Apple Soup
herb croutons

Farmhouse Terrine
apple, date & tamarind chutney, pork scratching crumb

Poached Salmon
lemon cream cheese mousse, crostini & rocket

Starter

Main

Dessert

Key:         Vegan          Vegetarian         Gluten Free

Traditional Christmas Turkey Breast
pig in blanket, sage stuffing, roast potatoes, red wine gravy

Slow Braised Beef Steak
smoked butter mash, caramelised onion gravy

Luxury Nut Roast
vegetarian pig in blanket, sage stuffing, roast potatoes, red wine gravy

Cornish Plaice Fillets
buttered baby potatoes, lemon, caper & parsley butter

Traditional Christmas Pudding
brandy sauce

Apple & Pear Crumble
vanilla custard

Chocolate Orange Brownie
salted caramel ice cream

Every Friday & Saturday between 1st - 23rd December
£45.00pp: Includes 3 course dinner & DJ


