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Minestrone Soup (VE) (V)
hearty Italian vegetable soup with pasta,

served with a warm crusty roll

Smoked Haddock Fish Cake

with wholegrain mustard cream, winter leaves & lemon

Garlic & Thyme Creamed Mushroom Bruschetta (V) (GFO)
button mushrooms in creamy garlic & thyme sauce

served on ciabatta

Chicken Liver Parfait (GFO)
smooth, rich parfait topped with a lightly spiced festive chutney,

served with toasted brioche

Melon & Fresh Berry Plate (V) (VE)

seasonal fruit with raspberry coulis
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Traditional Roast Turkey (GFO)

with sage & onion stuffing, pigs in blankets, cranberry sauce, rich gravy

Slow-Braised Featherblade of Beef (GF)

in red wine gravy with creamy mashed potato

Roast Loin of Pork (GFO)
with crackling, apple sauce, sage & onion stuffing, rich gravy

Oven Baked Salmon with Cranberry & Orange Glaze (GF)
oven roasted salmon finished with a lightly spiced cranberry & orange glaze,

served with creamy mashed potato

Chestnut & Wild Mushroom Tagliatelle (VO)
with thyme, garlic, truffle o1l & parmesan

Cumin Butternut Squash & Lentil Wellington (V) (VE)

served with rich tomato & herb sauce

all served with roast potatoes & seasonal vegetables
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Traditional Christmas Pudding (V)

with brandy sauce

Bread & Butter Pudding (V)

made with brioche and winter spices, served with custard

Gingerbread Cheesecake (V)

smooth cheesecake infused with gingerbread spices, finished with vanilla ice cream

Yuletide Lemon Posset (V) (GFO)

silky lemon cream infused with warming winter spices,

crowned with sugared cranberries and a delicate shortbread crumble

Chocolate and Orange Torte (V) (VE)

clementine salad & mint

Carrot Cake (V) (VE)

with berry compote & vanilla plant-based ice cream
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Celebrate the festive season with a delicious Christmas lunch. Settle in, enjoy great food and let us take care of
the details while you soak up the Christmas atmosphere.

Perfect for festive get-togethers with family, friends, colleagues or your Christmas party.

Wednesday Lunches
2nd | 9th | 16th | 231‘d
12.00pm-5.00pm

Thursdays
31’d | 10th | 17th
12.00pm-3.00pm, 7.00pm-8.30pm

2 conrses £29.50 | 3 courses £ 38.00
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Make your Fridays feel a little more festive this Christmas!
Join us for delicious food, great company and live music every Friday, creating the perfect atmosphere for a

testive get-together.

% Friday 4™ December
Martin Gregory Lambert 1.00pm-4.00pm ;%:

Liv Forshaw 7.30pm

Friday 11" December
% Olivia Parr 1.00pm-4.00pm

Kiera Weathers 7.30pm %

Friday 18th December
Olivia Parr 1.00pm-4.00pm

Vocals by Britt 7.30pm

2 conrses £29.50 | 3 courses £ 38.00 »}é‘
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Looking for the perfect Christmas night out?

Gather your favourite people, enjoy a delicious meal and let us set the scene for a fantastic Christmas night out.

Saturday 5 December
PJ Mortis - Soul & Motown

Saturday 12" December
Norman Anthony AKA Tony Nicholls

Saturday 19™ December
Daniel Winters - Frankie Vallie Tribute

Table bookings from 7.00pm, live music from 9.00pm.

3 courses £45.00
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Sundays throughout December bring delicious food, live music and plenty of festive cheer - the

perfect way to spend a Sunday.

Sunday 6" December
Richard Hart 1.00pm-4.00pm

*t

Sunday 13" December
Olivia Parr 1.00pm-4.00pm

*"*
: Sunday 20th December
Kiera Weathers 1.00pm-4.00pm

2 courses {29.50 | 3 courses £ 38.00
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live music with the fabulous Olivia Parr.

Sandwiches:
turkey & cranberry (sage & onion stuffing optional)
chicken & bacon with cranberry mayo
smoked salmon, cream cheese & cucumber

mature cheddar cheese & christmas chutney (V)

Savoury Bites
warm sausage roll
pigs in blankets with honey & mustard glaze

mini brie & caramelised onion tartlet (V)

Sweet Selection
fruit sconese with clotted cream & strawberry jam (V)
mini gingerbread cheesecake (V)
carrot cake bite (V) (VE)
chocolate & mint brownie (V) (VE) (GF)
traditional fruit cake topped with marzipan & icing (V) (GF)

mini mince pies (V)

£24.50 per person, add fizz £,32.50 per person
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Enjoy a little festive indulgence with our Christmas Afternoon Tea and
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Begin your Christmas celebrations with us this Christmas
Eve. Enjoy delicious food, a testive atmosphere and live
music with James Norton as we get ready to welcome

Christmas Day.

Food served: 12.00pm-5.00pm
Live music: 1.00pm-4.00pm

Gather with family and friends, enjoy a festive meal and

soak up the Christmas Eve atmosphere at Houghwood.

2 courses £,29.50 | 3 courses { 38.00
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Make this Christmas one to remember at Houghwood... From festive lunches and live
music to relaxed Sunday roasts, party nights and indulgent afternoon teas, there’s

something for everyone to enjoy throughout the festive season.

Whether you’re celebrating with family, catching up with friends or planning your
Christmas get-together, enjoy delicious food, great entertainment and a warm festive

atmosphere at Houghwood.

To secure your Christmas booking, a non-refundable deposit of £10.00 per person is

required at the time of booking.
Pre-orders are required no later than two weeks prior to your booking date.

Book and pay your deposit before Sunday 18" October and get a free glass of fizz per

person.

We look forward to seeing you over the festive period.

Houghwood Office:
01744 894754, option 1
office@houghwoodgolf.co.uk

www.houghwood.co.uk
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