
S T A R T E R
Roasted Red Pepper & Tomato Soup
A warm soup with the r ich f lavours of roasted red pepper & tomato
served with a rol l  & butter.  (v)  (vG & gf avai lable)  

M A I N  C O U R S E
Traditional Roast  Turkey
Oven roasted turkey breast,  served with garl ic  roasted potatoes,
apricot & cranberry stuff ing,  pigs in blankets and gravy.  
(gf  avai lable)

D E S S E R T
Traditional Christmas Pudding 
A festive classic served with brandy cream &
red currants (v)  (gf)  (vG avai lable)
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Oven Baked Tartlet
Oven baked tart let  f i l led with caramelised balsamic & red onion
chutney topped with brie,  on a bed of rocket.  (v)  (vG avai lable)  

Chicken Liver Pate 
Homemade chicken l iver pate served with bread & spiced chutney.
(gf  avai lable)  

Oven Baked Salmon Fillet  
Oven baked salmon f i l let  served on a bed of sauteed new
potatoes,  chorizo & art ichoke (gf  no chorizo)  

Lamb Shank
Slow cooked lamb shank in a r ich rosemary and red wine
gravy served with a minted mash potato cake.  (gf  avai lable)  

Butternut Squash,  Almond & Lentil
Wellington  
Puff  pastry wrapped around a f i l l ing of r ice,  butternut
squash, lenti ls ,  mushrooms, almonds and spinach, served
with garl ic  roasted potatoes & vegetable gravy.  (v)  (vG) 

All served with a selection of seasonal
vegetables.  

Lemon Cheesecake
Homemade lemon citrus cheesecake drizzled
with lemon glaze (v)

Salted Caramel & Chocolate Tart  
Chocolate pastry case f i l led with a layer of
salted caramel and chocolate ganache f inished
with hazelnuts & caramel sauce.  
(v)  (gf)  (vG avai lable)  

Cornish Cheeseboard
A selection of cheeses,  served with chutney &
crackers.  (Addit ional  £4.75) (v)  (gf  avai lable)
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C H R I S T M A S  P A R T Y  N I G H T
B O O K I N G  C O N D I T I O N S

Bring your party to our party nights are
back at the Widemouth Manor!

Dates to choose from:
We wil l  be hosting our popular Christmas party nights on 7th,  14th
& 21st of  December.  Other dates may also be avai lable.   

Important booking information:
A non-refundable deposit  of  £10 per person is  required when
booking.  Please note deposits are non-refundable or transferable.  

The remaining balance must then be paid 3 weeks before the date of
your event.  
F inal  numbers and menu choices wi l l  also be required at this stage.

Plan for the evening:
Arrivals welcome from 5.30pm
Gather for a fest ive drink upstairs in the sunset lounge bar before
everyone is  seated at 7pm
Enjoy your three course fest ive dinner
Music starts from 9.30pm
Last orders 11.30pm .  Taxis by 12am.  

Allergy's?
I f  you have an al lergy or dietary requirement,  please make
us aware on the pre order form and on arrival  of  your
chosen night.  

v  = vegetarian vG=vegan GF=gluten free 

Widemouth Manor reserve the r ight to change programme
or menu at any t ime without prior notice.  
The information is  correct at  the t ime of going to print.

Why not stay the night? 
B&B rates from £50 per person for those attending 
our party nights.  

Contact  us
I f  you would l ike any more information please email  
us on widemouthmanor@gmail .com or cal l  us on 
01288 361207. 
I f  you were hoping for an alternative date 
please get in touch.  


