
 

 

 
 

 
Christmas menu 

3 Courses £23.95 
2 Courses £18.95 

Served from the 1st December to 24th December (Available all day) 
STARTERS 

Parsnip soup with a honey chive cream served with crusty bread 
Warm tartlet of cashel blue cheese & apple with 

 mixed leaves & chutney 
Herb crumbed goats cheese with a balsamic & sultana dressing 

Home cured gravalax (dill cured salmon) with a dill mustard dressing  
 Chicken & oyster mushroom terrrine with  red onion  

marmalade & crusty bread 
MAINS 

Roast local turkey served with all the trimmings (chipolata & bacon, 
stuffing & bread sauce) served  with gravy 
Braised beef in local ale with herb scones  

Pan-fried salmon on a vine tomato, black olive & coriander compote 
Char-grilled bacon chop on savoy cabbage & chestnuts  

with a redcurrant sauce 
Sweet potato & vegetable pie (short crust pastry)  

with a cranberry gravy 
(All served with vegetables, roast & new potatoes) 

DESSERTS 
Christmas pudding served with brandy sauce 

Brandy snap basket filled with mango sorbet & fresh fruit salad 
Passion fruit cheesecake with a compote of berries 

Iced chocolate parfait with chocolate sauce 
A selection of British cheeses & biscuits 

 
Coffee or Tea  

(served with a mini mince pie) 
   

All tables over 8 need to pre-order 48hrs in advance.  
Please use booking form on the back.        

The George Hotel, Wormald Green, Hg3 3pr. Tel : 01765 676620   


