
Christmas Fayre

Cream of leek and potato soup

Chicken Liver Parfait served with Redcurrant Sauce and Toasted Continental Bread

Traditional Prawn Cocktail
(£2.50 extra)

Wild Mushrooms Sautéed in Garlic and Rosemary Cream Sauce Served with Toasted Ciabatta 
Bread

Turkey Ballentyne Served With All The Trimmings

Grilled 10oz Rump Steak with Tomato, Mushrooms, Crispy Onion Rings and Chunky Chips
(£5.00 Extra)

Plump Breast Of Chicken Served with a Creamy Leek and Bacon Sauce

Poached Fillet Of Salmon with Hollandaise Sauce

Baked Ratatouille Tartlets with Mozzarella and Parmigiano Gratin (V)

Winter Berry Cheesecake served with Chantilly Cream

Sticky Toffee Pudding served with Hot Toffee Sauce and Vanilla Bean Ice Cream

Christmas Pudding served with a Rich Brandy Cream Sauce

Lunch - £16.95

Dinner - £19.95



Christmas Day Lunch

Risotto of Seafood

Smoked Salmon Roulade with Rocket and Caper Salad

Galia Melon Parisienne with Caribbean Liqueur

Chicken Liver Parfait served with Redcurrant Sauce and Toasted Continental Bread

Ballentyne of Turkey served with All the Trimmings

Prime Northumberland Fillet Steak cooked to your liking, hand carved and served on Roasted 
Garlic Mash with a Port and Claret Jus

Black Pepper and Sage Rolled Pork Fillet with a Brandy and Fig Flambé Cream Sauce

Aubergine, Cherry Tomato and Courgette Open Ravioli with a Gruyère Cheese Sauce (V)

Seaton Lane Inn Seafood Medley, Scallops, King Prawns, Mussels and Monkfish Sautéed in Chilli,  
Fresh Ginger, Sliced Spring Onions and a Touch of Garlic

Hot Chocolate Fondant served with Chantilly Cream

Christmas Pudding served with Brandy Sauce

Raspberry and Vanilla Pannacotta served with Strawberry Compote

Selection of English and Continental Cheese, served with Fruit and Biscuits, accompanied by a 
glass of Fine Ruby Port

Adults - £65.00
Children Under 12 Years -£35.00



New Year's Eve Menu

Smoked Scottish Salmon served with a Rocket and Pine Nut Salad, and Topped with Langoustine

Chicken and Mushroom Terrine served with Salad and Pesto Dressing

Risotto of Seafood

Pan Fried Tiger Prawns with Garlic Butter

Consommé Julienne

Steamed Fillet of Turbot marinated in Lime, Ginger, Chilli and Coriander

Braised Lamb Shank served with Mustard Mash and Mint Jus

Prime Fillet of Beef Wellington

Fillet of Lemon Sole Bon Femme

Chicken Breast Stuffed with Apricots and Stilton Cheese, served with a Cream and Chablis Sauce

Braised Beef Bourgingon with Crouton

Winter Berry Cheese Cake served with Chantilly Cream

Christmas Pudding served with Brandy Sauce

Chocolate Tart served with Vanilla Bean Ice Cream

Raspberry and Vanilla Pannacotta served with Strawberry and Black Pepper Compote

Selection of English and Continental Cheeses, served with a Glass of Fine Ruby Port

£40.00



Boxing Day Lunch

Smoked Salmon Roulade With Rocket and Caper Salad

Cock a Leekie Soup

Traditional Prawn Cocktail

Galia Melon Parisienne With Caribbean Liqueur

Ballentyne Of Turkey With All The Trimmings

Black Pepper and Sage Rolled Pork Fillet with a Brandy and Fig Flambé Cream Sauce

Prime Roast Topside Of Beef and Yorkshire Pudding

Plump Breast of Chicken served with a Creamy Leek and Bacon Sauce

Poached Fillet Of Salmon with Hollandaise Sauce

Grilled 10oz Rump Steak with Tomato, Mushrooms, Crispy Onion Rings and Chunky Chips
(£5.00 Extra)

Aubergine, Cherry Tomato and Courgette open Ravioli with Gruyère Cheese Sauce(V)

Hot Chocolate Fondant served with Chantilly Cream

Christmas Pudding Served with a Rich Brandy Sauce

Raspberry and Vanilla Pannacotta with Strawberry Compote

A Selection of English and Continental Cheeses with Fruit and Biscuits

£19.95


