
Christmas Party Menu ~ £45 per person 

   ~ Starters ~ 

Celeriac Soup GF,DF 

Salt Baked Diced Celeriac, Apple + Almonds 

Chicken Liver Parfait GFO 

Red Grape Chutney + Toasted Brioche  

Glazed Heritage Beetroot GF 

Whipped Goats Cheese, Goats Cheese Beignet, Roast Beetroot  

Citrus Cured Sea Trout GF 

Grapefruit, Yoghurt, Dill  

 

 

~ Mains ~ 

Turkey Roulade GFO 

Bread Sauce, Creamed + Roast Potatoes, Crushed Carrot Swede, Stuffing, Roast Parsnip 

Cranberry, Pigs in Blankets, Gravy 

Sirloin of Beef GF 

Beef Fat Potato, Horseradish Cream, Glazed Carrot, Crushed Celeriac 

Pan Roast Cod Loin GF 

 Cauliflower, Charred Leek, Crispy Kale, Saffron Mussel Chowder 

Roast Pork Loin GF 

Celeriac Fondant, Caramlised Apple, Tenderstem Brocoli, Jus 

Squash + Goats Cheese Wellington V 

Roast + Mashed Potato, Glazed Carrot, Vegetable Jus 

 

All mains are accompanied with a side of buttered seasonal greens. 

 

 

~ Desserts ~ 

Chocolate Tart GF 

Poached Pear, Clotted Cream 

Cherry + Almond Frangipane 

Vanilla Ice Cream  

Christmas Pudding GFO 

Brandy, Cream 

Cheese Board  

Selection of 3 Local Cheeses,  

Apple + Plum Chutney, Cracker, Grapes, Celery 

 

 

A Discretionary Service Charge Of 10% Will Be Added To The Final Bill. Please Notify Your Server About Any 

Intolerances And Allergies Upon Placing Your Order  

Please Note: Our Dishes Are Subject To Change Due To Availability 

lion + pheasant 
townhouse hotel shrewsbury 


