
 

 

GF = Gluten Free, GFA = Gluten Free Adaptable, V = Vegetarian, VG = Vegan,  

VGA=Vegan Adaptable 

 

 

 

 

Party Night Menu 2024 

Starters 

Ham Hock Terrine (GFA) 

Piccalilli, Lambs Lettuce, Homemade Pork Scratching 

 

Thurlestone Prawn Cocktail (GF) 

King Prawns, Crevette, Quails Egg, Chiffonade, Cocktail Sauce 

 

Cauliflower Soup (GF, V, VG) 

Smoked Cheese Croutons, Roasted Cauliflower Floret’s 

 

Mains 

West Country Turkey (GF) 

Roasted Breast, Crispy Leg, Apricot and Thyme Stuffing, Pig in a Blanket, Turkey Gravy 

 

Confit Pork Belly (GF) 

Textures of Apple, Baby Leeks, Cider Jus 

 

Pan Fried Salmon Tranche (GF) 

Saffron Mash, Wilted Baby Spinach, Warm Tartare Velouté  

 

Lentil and Cashew Nut Roast (GF, VG) 

Wild Mushroom Fricassee 

 

Served to share: Garlic and Rosemary Roasties, Brussel Sprouts with Chestnuts and Balsamic, Red 

Cabbage, Honey Glazed Parsnips 

Desserts 

Xmas Pudding (GFA, V) 

Brandy Crème Anglaise, Dehydrated Orange, Salted Walnuts 

Thurlestone Winter Mess (GFA, V) 

Crisp Meringue, Chantilly Cream, Seasonal Fruits and Berries 

White Chocolate Bavarois (GF) 

Coffee Sponge, Almond Brittle, Amaretto Cremeux 


