
CHRISTMAS
AND NEW YEAR

DINING

J O I N  U S  T H I S  F E S T I V E  S E A S O N

 Call us to book on 01202 446644

www.marshamcourthotel.co.uk



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

P L A N T A T I O N  R E S T A U R A N T

    £74.95 per person

'Last Night of the Proms' atmosphere

 with entertainment by Tony Letts

Duck, Pistachio & Sour Cherry Terrine served on a toasted Granary slice     C  N Mu GFO
Smoked Salmon Mousse with Creme Fraiche, Lime and Dill     F M GFO

 Butternut Squash, Sage and Feta Bruschetta     G  M Ve

Wild Mushroom Soup with Truffle Oil     M Ve

****

Blood Orange Sorbet  Ve

****

Traditional Roast Turkey Breast & Gammon with all the trimmings    SD GFO
Beef Bourguignon with Rustic Bacon & Leek Mash    M SD

Grilled Fillet of Salmon with Hollandaise Sauce & Samphire    E F M

Nut Roast with Provencale Sauce    E G N V

Roasted Butternut Squash stuffed with Vegetables & a Provencale Sauce    C Ve

****

Christmas Pudding served with Brandy Sauce    E  G  M  N SD  V GFO
Vegan Strawberry Parfait with Cinnamon Syrup    E  M  Ve

Banoffee Pie with Crumbly Biscuit Base    G  G M V

Trio  of Dorset Cheeses with Biscuits    G M SD V GFO
Fresh Fruit Saland    Ve



C H R I S T M A S  D A Y
C A R V E R Y

 £45.95  per adult             £29.95 per child

includes a visit from Santa & a gift for the children
(child price is for age 12 and under)

Traditional Roast Turkey Breast ,  Baked Gammon  all the trimmings    SD  GFO

Nut Roast with Provencale Sauce    E G N V

Roasted Butternut Squash stuffed with Vegetables & a Provencale Sauce    C  Ve

****

Christmas Pudding served with Brandy Sauce    E  G  M  N SD  V

Vegan Strawberry Parfait with Cinnamon Syrup    E M Ve

Banoffee Pie with Crumbly Biscuit Base    G G M V

Trio of Dorset Cheeses with Biscuits    G M SD V GFO

Fresh Fruit Salad    Ve

F E S T I V E  E V E N I N G S  &
E N T E R T A I N M E N T

Join us for dinner and enjoy a wonderful evening

 with entertainment included.

£34.95 per person

Saturday 23rd December - Rossano

Sunday 24th December - Bitter Green Duo

Tuesday 26th December - Alpine Themed Cabert and City Limits Duo

Saturday 30th December - Accent Duo

Monday 1st January - Irish Themed Cabert & Bitter Green Duo



N E W  Y E A R S  E V E
G A L A  B A N Q U E T

 

£79.95  per person

with entertainment  for dancing from Q Tones Trio,

Charity Raffle & glass of Fizz to welcome the New Year in.

King Prawn Cocktail with Bloody Mary Dressing & Granary Bread   Cr E GFO
Chicken & Tarragon Tian with Quails Egg & Caramelised Chicory   C E G 

Watercress & Potato Soup with Granary Croutons    C Ve GFO

****

Champagne Sorbet    Ve

****

Beef Wellington with a Mushroom Duxelle & Red Wine Jus   E G Mu SD

Pan Seared Duck Breast with Parsnip Puree served with Cherry & Port Reduction   M SD

Paupiette of Plaice stuffed with Prawns served with a Bisque Veloute    C Cr F M Mo

Roasted Butternut Squash stuffed with Vegetables & a Provencale Sauce    C N Ve 

****

Raspberry & Grand Marnier Parfait with Gluten Free Chocolate Sponge    E M  V

Chocolate & Orange Gateau     E G M V

Pear Tart Tartin with Vegan Ginger Ice Cream    G  So Ve

Trio of Dorset Cheeses with Biscuits    G M SD V GFO
Fresh Fruit Salad   Ve

C-Celery  Cr-Crustacean  E-Egg  F-Fish  G-Gluten  L-Lupin  M-Milk  Mo-Molluscs  
N-Nuts  P-Peanuts  S-Sesame Seeds  So-Soya  SD-Sulpher Dioxide  V-Vegetarian  Ve-Vegan  GFO - Gluten Free Option


