
Christmas
Afternoon Tea

To book please email info@beachgreenhotel.co.uk or call 01903 763344

2  x  F i n g e r  S a n d w i c h e s
o n  W h i t e  &  B r o w n

R o a s t  T u r k e y  &  C r a n b e r r y
R o a s t  H a m  a n d  E n g l i s h  M u s t a r d

C h e d d a r  C h e e s e  &  H e r i t a g e  T o m a t o e s

H o m e m a d e  S a u s a g e  R o l l s  &  C h u t n e y

C h r i s t m a s  C a k e
C h o c o l a t e  &  O r a n g e  M o u s s e  

R e d  V e l v e t  C a k e

S e r v e d  w i t h  
B a i l e y s  H o t  C h o c o l a t e  o r  G l a s s  o f  P r o s e c c o

£ 2 6 . 5 0  p e r  p e r s o n

£ 2 0 . 0 0  p e r  p e r s o n



Christmas
 Buffet 

 Minimum 10 covers, £18.50 per person
Please choose 8 items:

Savoury
Mini Yorkies with Beef and Horseradish

Vegetarian Spring Rolls & Cranberry Dip 
Chicken Goujons in Breadcrumbs 
Festive Yakitori Chicken Skewers

Mini Pigs in Blankets
Skinny Fries or Sweet Potato Fries

Waldorf Salad 

Sandwiches
Please choose white or brown bread 

Turkey & Sage & Onion Stuffing
Mature Cheddar & Tomato

Pulled Pork and Cider Apple Sauce
Vegan Coronation Chickpea

Cheeseboard  £12.50 Each
 Selection of cheeses, served with

crackers, water biscuits, homemade
chutney & Grapes 

Sweet
Mini Christmas Puddings

Gingersnaps with Chantilly cream filling

To book please email info@beachgreenhotel.co.uk or call 01903 763344



Christmas Menu 
 Three course £35 or two course £30

Minimum 4 Covers

Starters
Gravalax 

Smoked Salmon marinated in lemon juice, mustard and Dill
Tricolore Salad

Mozzarella, tomato & basil
Cauliflower and Stilton Soup 

Served with homemade toasted Focaccia 

Christmas Pudding
Served with brandy cream

A Service Charge of 12.5% will be added to your bill
To book please email info@beachgreenhotel.co.uk or call 01903 763344

Roast Turkey or Roast Beef
Served with roast potatoes, Yorkshire pudding, sage & onion stuffing,

marmalade glazed carrot , garlic & thyme roasted parsnip, tenderstem
broccoli, cauliflower cheese, pigs in blankets and a red wine gravy

Pan Seared Baked Seabass
With tomatoes, garlic & white wine

Served with broccoli and new potatoes

Portobello Mushroom with Coconut Brandy Sauce 
With onion, courgette, bell peppers, garlic, paprika & Basmati rice

Clementines in Caramel 
Served with Mascarpone Tuile

Chocolate Mousse
served with homemade shortbread

Mains

Desserts

https://en.wikipedia.org/wiki/Tricolore

