
Christmas Party Menu

Minimum total order £300

Five pigs in blankets, honey & mustard  gf

Five mince pies  v

Please speak to a member of staff if you want help with quantities and
allergens

info@thecolonelfawcett.co.uk

Three mini Yorkshire puddings, rare roast beef &
horseradish cream

Four smoked salmon blinis, sour cream & dill

Five peppered mackerel, beetroot & horseradish
crostini

Six brie & cranberry filo parcels  v

Six devilled eggs  v

Eight mozzarella sticks, sunblushed tomato ketchup  v

Sweet potato & caramelised red onion rolls  vegan

Minimum order of six per item

£10 per portion



Christmas set menu

v – vegetarian, vegan – vegan, gf – gluten free, gfoo – gluten free option offered
We will endeavour to cater for all dietary requirements, please email for more

details

two courses £38.50 / three courses £48

Starters

Pork & duck rillettes, cornichons & toast gfoo

Salt cod & smoked potato brandade, garlic cream & crispy leeks gf

Truffled mixed artichoke salad, lamb’s lettuce & fine herbs vegan, gf

Mains

Roast free range Norfolk bronze turkey with all the trimmings gfoo

Peppered venison haunch, turnip & potato pie, winter greens, gin & juniper jus

Ironbark pumpkin & Laverstock farm mozzarella pithivier, winter greens,
mustard baby fruit & smoked almond dressing v, vegan available

Desserts

Christmas pudding, brandy sauce vegan, gfoo

Pear & almond upside-down cake, honey ice cream v

Dark chocolate fondant, hazelnut ice cream v



THE COLONEL FAWCETT 
CHRISTMAS 2025 SET MENU

£35.5 two courses/ £43 three courses

Starters

Country pork terrine, mustard (gf)
Smoked mackerel pate, sourdough, pickled cabbage (gf w/out bread)

Salt baked beetroot & kohlrabi, goat’s curd, apple, walnut & sage (v/ vegan)

Mains

Turkey, cranberry, all the trimmings (gf)
Dry-aged beef rump, horseradish, all the trimmings (gf, £3.0 supplement)

Lentil & walnut stuffed pumpkin, all the trimmings (vegan)
Five spice pork belly, apple sauce, all the trimmings (gf)

All the above served with roast potatoes, braised red cabbage, carrots,
parsnip puree, Brussels sprouts (gf, vegan)

All meat mains also served with a pig in blanket

Desserts

Christmas pudding, cream (v/vegan)
Dark chocolate ganache, hazelnuts, smoked salt (vegan)

  Pre orders required two weeks in advance 
Most dietary requirements catered for, please email

info@thecolonelfawcett.co.uk

British, free range meat from H.G Walter
Fish from Daily Fish
Seasonal fruit & veg from Yes Chef

Add half bottle of house red/white wine £12 p/p 
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