
 
 

 

Roundthorn  

Country House  
 

Festive Menus  

2019 
 
 

 
 
 

 

Please find enclosed some menu suggestions for your Christmas Celebration, designed to give you an 

idea of what we can offer here at the Roundthorn Country House.  Please note that the menus are 

only ideas and we would be happy to design a unique menu for you – please let us know if you have 

any favourite dishes you would like to include. You are also welcome to add in to your menu an 

extra course, perhaps cheese and biscuits, or a sorbet course for example, or additional options for 

the starter or main courses.  Again please just ask if you would like any more information or 

suggestions of how to do this.   

 

We hope you like our ideas……. 

 
 

 
 



 

 
 

 
Menu C1 

 

Classic Duo of Melon (v) 

mango sorbet 

or 

Cauliflower and Sweet Potato Soup (v) 

cheddar croutons and a freshly baked roll 

 

***** 

Roast Crown of Eden Valley Turkey 

pork & cranberry stuffing, chipolata sausage wrapped in bacon 

or 

Panko Breaded Goat’s Cheese (v) 

creamed leeks & savoy cabbage, 

topped with red onion marmalade 

 

Served with a Selection of Seasonal Vegetables and Potatoes 

 

***** 

Roundthorn’s Homemade Christmas Pudding 

rum sauce, mulled wine syrup 

or 

White Chocolate and Raspberry Crème Brulee 

chocolate dipped tuile biscuit 

or 

‘Christmas’ Mess 

crushed meringue, fresh cream, spiced seasonal berries  

***** 

Fresh Ground Coffee and Mince Pies 

 
 

 

 

 

 

 



 

 
 

Menu C2 

 

Cod, Prawn and Spring Onion Fishcake 

rocket salad, handmade chilli jam 

or 

Goat’s Cheese, Pear and Pecan Salad (v) 

maple & balsamic dressing 

or 

Cauliflower and Sweet Potato Soup (v) 

cheddar croutons and a freshly baked roll 

***** 

Roast Crown of Eden Valley Turkey 

pork & cranberry stuffing, chipolata sausage wrapped in bacon 

or 

Twice Roasted Featherblade of Lakeland Beef 

traditional beef gravy, Yorkshire pudding 

or 

Harissa Cauliflower Steak (v) 

sunblushed tomato & chickpea cassoulet 

 

Served with a Selection of Seasonal Vegetables and Potatoes 

***** 

Homemade Christmas Pudding 

rum sauce, mulled wine syrup 

or 

Homemade Lemon and Blueberry Meringue 

fresh cream, splash of limoncello 

or 

Sticky Ginger Pudding 

candied ginger, butterscotch sauce 

***** 

Fresh Ground Coffee and Mince Pies 

 

 
 
 
 



 

Menu C3 

 
Cumbrian Ham and Asparagus Terrine 

soused vegetables, red cabbage, melba toast 

or 

Cod, Prawn and Spring Onion Fishcake 

rocket salad, handmade chilli jam 

or 

Goat’s Cheese, Pear and Pecan Salad (v) 

maple & balsamic dressing 

or 

Cauliflower and Sweet Potato Soup (v) 

cheddar croutons and a freshly baked roll 

*****  

Roast Crown of Eden Valley Turkey 

pork & cranberry stuffing, chipolata sausage wrapped in bacon 

or 

Twice Roasted Featherblade of Lakeland Beef 

traditional beef gravy, Yorkshire pudding 

or 

Black Pepper Crusted Salmon 

lemon & spinach cream gnocci 

or 

Roast Squash, Canellini Bean and Walnut Crumble (v) 

blue cheese hasselback potatoes 
 

Served with a Selection of Seasonal Vegetables and Potatoes 

***** 

Homemade Christmas Pudding 

rum sauce, mulled wine syrup 

or 

Sticky Orange Pudding  

crème anglaise, salted caramel liqueur 

or 

Boozy Chocolate Bombe 

chocolate and Bailey’s sponge, chocolate mousse,  

melted white chocolate  

or 

Trio of English Cheese 

biscuits, grapes, farmhouse chutney 

***** 

Fresh Ground Coffee and Mince Pies 

 



 
 
 
 
 

    
2019 Festive Lunches and Dinners – Pricing 

 
Please find below prices for the enclosed menus.  All include the hire of a private room and beautifully decorated 

tables with Christmas novelties for your event.    

    

Festive LunchesFestive LunchesFestive LunchesFestive Lunches    

    

Menu C1 Menu C1 Menu C1 Menu C1                             

2 Courses and Coffee and Mince Pies - £18.25 

3 Courses and Coffee and Mince Pies - £20.50 

Menu C2 Menu C2 Menu C2 Menu C2     

2 Courses and Coffee and Mince Pies - £19.25 

3 Courses and Coffee and Mince Pies - £21.50 

Menu C3Menu C3Menu C3Menu C3    

2 Courses and Coffee and Mince Pies - £20.25 

3 Courses and Coffee and Mince Pies - £22.50 

 

 

Festive Dinners Festive Dinners Festive Dinners Festive Dinners     

    

Menu C1 Menu C1 Menu C1 Menu C1     

2 Courses and Coffee and Mince Pies - £20.50 

3 Courses and Coffee and Mince Pies - £23.50 

Menu C2 Menu C2 Menu C2 Menu C2     

2 Courses and Coffee and Mince Pies - £23.50 

3 Courses and Coffee and Mince Pies - £26.50 

Menu C3Menu C3Menu C3Menu C3    

2 Courses and Coffee and Mince Pies - £25.50 

3 Courses and Coffee and Mince Pies - £28.50 

 

 
Please note that it is essential that each group selects only one menu for the entire party.  Please 

confirm your chosen your chosen menu when booking.  Pre orders must be with the hotel no later 

than 10 days prior to the event. 

 

 
 
 
 



 
 
 
 

 

    
Notes on Booking 

 

    

1) Provisional bookings can be held for up to two weeks, within which time you are asked to confirm the 

booking in writing and with a deposit of £10 per person, as outlined below. 

 

2) Your letter or e mail of Confirmation must contain the following information:-  

*Confirmation of the party name and organisers name 

*Confirmation of the date of the event 

*Name and address of the person responsible for payment of the account 

 

3) Payment of account is required within seven days of the event.  If credit is required- arrangements must 

be made with the hotel no less than four weeks prior. 

 

4) Any event Cancelled within 12 weeks of its date will be liable to    

a fee of 50% of the estimated charges. 

 

5) Final numbers and pre – orders (menus C2 & C3) are required 10 days prior to the event.  Please inform 

the hotel at this stage of any special dietary requirements for guests within your party. 

After the 7 days a small variation in numbers is acceptable, however     

*A charge of 50% will be made on any drop in numbers after midday the day prior. 

*Cancellations on the day or non-arrivals will be charged in full. 

 

6) It is not permitted for guests to bring onto the premises, or consume on the premises, their own alcohol. 

 

7) For legal reasons please inform the Hotel in advance of any members of the party under the age of 18 

years. 

 

8) All prices are inclusive of VAT at 20% and are subject to change. 

 

Ref: August 2019 

 


