THE BANNINGHAM

CROWN

CHRISTMAS PARTY
MENU

IST-24™ DECEMBER 2026
PREORDER ONLY

STARTER
HOMEMADE SOUP SERVED WITH CRUSTY BLOOMER VE GFA
WHISKREY & CHICKEN LIVER PATE, ONION AND CRANBERRY CHUTNEY, TOASTED BLOOMER

KING PRAWN & SMORED SALMON, HOUSE LEAF SALAD, MARIE ROSE, GF
FIG & VEGAN CHEESE CROSTINI BALSAMIC, ROASTED PUMPRKIN SEEDS,
BLOOMER TOAST VE
MAIN COURSE

NORFOLK TURREY, ROAST POTATOES, PIG IN BLANKET, SAUSAGE MEAT STUFFING, HONEY-
ROASTED PARSNIPS & CARROTS, SEASONAL GREENS, PROPA” GRAVY GFA

BARED SEABASS, DILL AND GARLIC WHITE WINE CREAM, BABY NEW POTATOLS,
LEMON TENDERSTEM GF
SLOW BRAISED WINTER TEXAS BRISKET, RED WINE GRAVY, CREAMY MASH, ROAST
ROOT VEGETABLES, BURNT BABY LEERS, SHALLOT RINGS GF
FESTIVE MUSHROOM & CHESTNUT ROAST, CRANBERRY SAUCE, MARRET GREENS, VEGAN
GRAVY
DESSERTS
TRADITIONAL CHRISTMAS PUDDING, BRANDY SAUCE VE
RASPBERRY & WHITE CHOCOLATE BREAD AND BUTTER PUDDING, SUGAR DUST, CREME ANGLAISE
SIDOLI TRILLIONAIRE TART, POURING CREAM VE/GFF
RHUBARD & CUSTARD PANA COTTA, ELDERFLOWER SORBET, BERRIES GF
SALTED PISTACHIO SEMIFREDDO, BUBBLE GLASS, BERRIES, POURING CREAM

2 COURSES- £27
3 COURSES - £32

PREORDER AND ADVANCE BOORING ESSENTIAL. 3 DAY MINIMUM. §
PLEASE CONTACT US FOR DIETARY QUERIES.
PLEASE ALSO NOTE TURRKEY IS UNLIKELY TO BE AVAILABLE FOR SUNDAY ROASTS.
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