
Christmas Day at 


 
 
 
 
 
 
 
 
 


The Catherine Wheel

Starters

Celeriac and Apple  Soup with toasted herb 
bread

 
 
 
 
 (v)

Pressed Chicken and Smoked Bacon Terrine with plum chutney and toasted brioche

Fig and Shallot Tart Tatin with Hampton blue cheese, watercress and pickled walnuts

Lobster and King Prawn Cocktail, crisp salad and a Bloody Mary dressing

Pan-fried Pigeon, roasted squash, beetroot puree and a thyme jus

Mains                   
 
 
 
 
 
 
 
 
 

Roast Free Range Turkey, cranberry and chestnut stuffing and traditional trimmings

Aberdeen Angus Fillet Steak, potato gratin, braised oxtail and port wine

Fillet of Organic Salmon, saffron-infused baby vegetable casserole and herb 
dumplings

Oven-roasted Gressingham Duck Breast, duck leg pie, celeriac puree and savoy 
cabbage

Wild Mushroom and Aveton Goatscheese Wellington with buttered greens and herb-
crusted potatoes
 
 
 
 
 
 
 
 
 
 
 (v)

Puddings

 
 
 
 
 
 
 
 
 

Traditional Christmas Pudding with brandy butter and Christmas pudding ice-cream

The Catherine Wheel Orchard’s Warm Apple Trio: crumble, strudel and fritters with a 
butterscotch sauce

Valhrona Chocolate Charlotte, cherry compote and ice-cream

Warm Pear Frangipane Tart with salted caramel ice-cream

A Selection of West Country Cheeses, quince jelly, biscuits and grapes



And 

Coffee and petit fours to finish
 
 
 
 
 


All for only £59.95p.p. 


