
1st – 24th December
2 Courses £32 or 3 Courses £39.50

STARTERS

King Prawns in a Lemon, Garlic & Chilli Butter served on Toasted Sourdough 

Pan Fried Pigeon Breast over a Butternut Squash Puree with a Blackberry Jus

Roasted Cauliflower & Chestnut Soup served with Buttered Sourdough Bread

Wild Mushroom Arancini served over a Marinara Sauce topped with Grated Parmesan 

MAIN COURSES

Butter Basted Roast Turkey Breast served with a Pork & Apricot Stuffing, Pigs in Blankets, Roast 

Potatoes, Braised Red Cabbage, Carrot & Swede Mash & Shredded Brussels with a Rich Red Wine Gravy  

Pork Belly Roulade – Pork Belly with Sage, Onion & Apple Stuffing rolled into a log  

with Crispy Crackling served over Mashed Potatoes with Seasonal Vegetables & Gravy

Smoked Mackerel & King Prawn Risotto in a Creamy Lemon Sauce with Celery, Shallots & Baby Spinach

Red Lentil & Cranberry Nut Roast, with Roast Potatoes, Braised Red Cabbage,  

Carrot & Swede Mash, Shredded Brussels, a Yorkshire Pudding & Rich Gravy 

DESSERTS

Traditional Christmas Pudding served with a quenelle of Brandy Butter

Spiced Apple Crumble served with Creamy Vanilla Custard

White Chocolate & Ginger Cheesecake served with Cream topped with Grated Chocolate

Red Lion Cheeseboard - a selection of various Cheeses and Fruits  

served with Locally Made Chutney & Crackers 



NAME OF GUEST

STARTERS

King Prawns

Pigeon

Soup

Arancini

MAINS

Turkey

Pork Belly

Risotto

Nut Roast

DESSERTS

Christmas Pudding

Apple Crumble

Cheesecake

Chesseboard

DATE OF PARTY _____________________________  TIME OF PARTY ______________________________________

NUMBER IN PARTY __________________________  DEPOSIT AMOUNT ___________________________________

CONTACT NUMBER _________________________  EMAIL _______________________________________________

IMPORTANT INFORMATION
Please fill in the above options for your party and hand to a member of staff with your deposit of £10 per person to 

confirm your booking.  All orders and deposits must be returned and paid for a minimum of 1 week prior to your preferred 

booking date. We look forward to celebrating this Festive period with you.

redlionstodmarsh.co.uk  |  redlionatstodmarsh@gmail.co.uk  |  01227-722571


