
All food is prepared fresh in our kitchen where allergens are used, we cannot guarantee all food will be allergen-free. Seasonal vegetables provided by North Aston Organics

The White Horse 
Duns Tew 

Christmas Party Menu 

One:
Bloody Mary prawn cocktail 

Pork terrine, spiced chutney, sourdough & butter

Cheddar & thyme soufflé, onion glaze, toasted seeds

Salt-baked beetroot, whipped feta & pistachio 

Two: 
Forest mushroom & ale pot pie, garlic new potatoes, seasonal vegetables

Roast turkey, pigs in blankets, cranberry sauce, beef fat potatoes, seasonal vegetables, sage stuffing, 
gravy

Roast sirloin beef, pigs in blankets, beef fat roast potatoes, seasonal vegetables, Yorkshire pudding, gravy

Maple glazed roast gammon, beef fat potato, seasonal vegetables parsley sauce

Oven roast cod, butter beans, sauce verte 

Three: 
Christmas pudding, custard

White chocolate Marsala tiramisu

 Mulled wine poached pear, cream 

Apple & blackberry crumble, ice cream

Four:
Cheese & biscuits

2 COURSES = £40.00 
3 COURSES = £48.00
4 COURSES = £54.00

Mini mince pies & espresso included 


