
brooklandshotelsurrey.comSome dishes may contain nuts

(v) vegetarian (ve) vegan (nf) nut free (df) dairy free (gf) gluten free (mcn) may contain nuts (gfa) gluten free available (nfa) nut 
free available (vea) vegan available Please make your Meeting & Event Coordinator aware of any food allergies or intolerances for 
your guests prior to your event.

Christmas Party Night Menu 2023

Starters

Pressed Hock Terrine (gf/df)
Parsnip remoulade, corn popcorn

Torched Smoked Mackerel (gf/nf/df)
Charred sprouts, bronzed cauliflower, port cranberries, beetroot gel

Porcini Arancini (v/mcn)
Wild rocket & tomato chutney

Toasted Quinoa, Kale & Pomegranate Salad (gf/ve)

Main Course

Bronzed Surrey Turkey Breast (gf/nf)
Apricot stuffing, duck fat roast potatoes, roasted vegetables, pigs in blankets, chiffonade 
sprouts

Glazed Butternut Squash (ve/gfa/nf)
Roast potatoes, roasted vegetables, chiffonade sprouts, stuffing

Pan Seared Salmon Loin (gf/nf/df)
Zested crushed new potatoes, caper emulsion, roasted vegetables

Roasted Tomato & Baked Feta Gnocchi (v)

Desserts

Cherry Bakewell (gf/nf)
Candied cherries, crème fraîche

Chocolate Yule Stack (gf/nf)
Cinnamon chantilly

Christmas Pudding (gfa/nfa/vea)
Brandy sauce

Baked Lemon Cheesecake (ve)
Berry compôte

Coffee & Mini Mince Pie


