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RESTAURANT

It’s been an exciting year for St
Benedicts Restaurant and the
festive period is no exception.

We offer seating for 42 people in
our main restaurant and 24 seats in
our private dining room.

The restaurant will be tastefully
dressed up for the festive season
and we will be with you every step
of the way, from organising
crackers, music and entertainment
if required.

Using only the best locally sourced
produce, Nigel has created a
stunning petfectly balanced Christ-
mas menu to be enjoyed by all
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Starters

Home hot smoked salmon
With green bean and red onion salad with a fresh
tomato olive oil vinaigrette

Smoked duck and navel orange
Salad. with crisp croutons and a green pepper-
corn dressing

Creamy white onion and cider soup
topped with croutons and gruyere cheese

Norfolk purple sprouting broccoli
And Créme fraiche tart

Fig and goats cheese bruschetta
topped with pea shoots and pine nuts

Tempura of prawns with Serrano ham red
onion confit parmesan and rocket

Mains

Roast Turkey

Organic turkey served with chestnut
stuffing, pigs in blankets, roast potatoes
and gravy

Crispy Duck
Slow cooked with caramelised pear, creamy
mash and a star anis sauce

Fillet of Sea Bass
Wild mushrooms, green beans and Panfried
potatoes

Brisket of beef

24 hour cooked brisket of beef served
with a carrot puree, red wine and shallot sauce

Haunch of Venison

With sauté potatoes sweet and sour
red cabbage and black peppercorn
sauce

Winter vegetable pie
With Caerphilly cheese and chest nut
gravy

Desserts
Luxury Christmas Pudding

Luxury Christmas pudding served with a
brandy sauce

Iced praline parfait
With creme anglaise, toasted almonds
And Carmel sauce

Sticky Ginger cake
Served with mango crystallized ginger
and vanilla ice cream

Monta Rossa
Winter berries served with caramelized
meringue and whipped cream

Dark chocolate tart
With homemade pistachio ice cream

Lemon buttermilk pudding
Served with sable biscuit and lemon curd

Selection of hand made cheese
A selection of cheese with chutney,
celery, apples and grapes

2 COURSE MEAL £19.95

3 COURSE MEAL £23.95
Inclusive of filter coffee or tea

4 Steps to book your party

1. Reserve your table now by calling:
01603 765 377
2. Ask each guest to choose at
least 2 courses from the menu and
complete the guest selection form
(call us I f you
3. Summarise your order using the
menu opposite
4. Return both forms and your deposit.

NB: Deposits may be paid with cash, cheques or cards
Please note there is a 48 hour cancellation policy on all

bookings over 10 people
Pre-orders may be sent by fax, post or email.

A 10% discretfionary service charge will be added to your

final bill.

Your Details

Contact Name

Contact Number

Company Name

Address

Fax

Email

Date & Time of Booking

donot

Number of Guests



