
T H E  W O O L P A C K

2 5  D E C E M B E R  2 0 2 3

£ 7 5  P E R  P E R S O N  
 

3  C O U R S E  S E T  M E N U

£ 3 5  P E R  C H I L D  
 

U N D E R  1 2  Y E A R S

2 0 %  D E P O S I T  R E Q U I R E D

 

  Please complete the menu overleaf by indicating total menu  
  choices for your entire party      

   NAME:  

  PHONE:  

  EMAIL:  

  NO OF ADULTS:                    NO OF CHILDREN: 



C H R I S T M A S  D A Y  S E T  M E N U  

C H R I S T M A S  F I Z Z  A N D  C A N A P É S  

starters 
 

- C A R R O T ,  C O C O N U T  A N D  G I N G E R  S O U P -  
served with lacinato kale and garl ic  croutons (v)  

- H O M E M A D E  G A M E  T E R R I N E -  
homemade pheasant ,  venison and green peppercorn terr ine,   
served with onion marmalade,  cr ispy salad and granary bread 

- C R A Y F I S H ,  P R A W N  A N D  C R A B  C O C K T A I L -  
in Marie Rose sauce on a bed of  cr ispy leaves,  with granary bread (gf )  

- R O A S T E D  V E G E T A B L E  A N D  G O A T S  C H E E S E  F I L O  T A R T -  
on a bed of  cr ispy leaves and shaved Grana Padano (v)  

mains 
- R O A S T E D  T U R K E Y  C R O W N -  

wrapped in Prosciutto de Parma,  stuffed with I ta l ian sausage meat and  
masala-steeped cranberr ies,  ‘p igs in blankets ’ ,  roast potatoes,  mangetout ,   

ju l ienne carrots and Yorkshire puddings (GF on request) 
- B E E F  W E L L I N G T O N -  

Aberdeen Angus f i l let  steak with wi ld mushrooms,  goose l iver parfait ,  wrapped in 
Prosciutto de Parma and puff  pastry.  Served with roast potatoes,  mangetout ,  

ju l ienne carrots and port  and cranberry reduct ion (served medium) 

- S L O W  C O O K E D  W E L S H  L A M B  S H A N K -  
in red wine and fresh rosemary,  served with f luffy  mashed potatoes,   

mangetout and jul ienne carrots  

- L O C H  D U A R T  S A L M O N  F I L L E T -  
oven-cooked Lock Duart  salmon,  served with Brussel  sprouts and spring onion 

mashed potatoes,  samphire,  shel l f ish and a lobster and Prosecco sauce  

- V E G E T A B L E  W E L L I N G T O N -  
roasted vegetables,  hazelnuts ,  cranberr ies and brie in a puff  pastry crust served 

with roast potatoes,  mangetout ,  ju l ienne carrots and gravy (v )  

dessert  
- T R A D I T I O N  C H R I S T M A S  P U D D I N G -  

served warm with brandy custard 

- P A N N A  C O T T A -  
with fruits  of  the forest  and buttery shortbread biscuits 

- S A N T A ’ S  C H O C O L A T E  S L E I G H -  
chocolate sponge with Devon custard,  cream f i l led prof i teroles and chocolate 

ganache,  served with forest  fruits  sauce 

cheese 
cheeseboard select ion with biscuits and a glass of  LBV Port ,   

fo l lowed by tea,  coffee and mince pies


