
 
 

Please make us aware of any food allergies 
V: Vegetarian / VE: vegan / G: Gluten / GFA: Gluten Free / GFA: Gluten Free Option Available 

C: Crustaceans / CE: Celery / M: dairy / E: Eggs / F: fish / P: peanuts / L: Lupin  
 MO: Molluscs / MU: Mustard / N: Nuts / S: Soya / SD: Sulphites / SE: Sesame 

 

 

 

The Queens Arms 
 

Christmas Menu 2024 

2 Courses £32pp or 3 Courses £40PP 
The Queens Arms, Garden Room & Lodge will have Christmas trees. festive decorations  

and there will be crackers on the tables 
 

Bookings for up to 12 can be accommodated in the restaurant and up to 16 in the garden room. 
The Garden Room is also available for private parties (max 32 people) 

The Queens Lodge is available for 30-60 guests 
For groups of 60-100 guests, please ask for the Christmas buffet menu 

Pre-orders must be received 5 working days prior to the event 

 
starter 

Salmon gravadlax, picked beetroot, beetroot jelly, capers, trout caviar, homemade bread, GFA,M,F,SD  

Mini lamb wellington, duchess potato, baby carrots, parsnips puree, jus, G,CE,M,F,SD 

Duck liver parfait, blood orange marmalade, sour cherry jelly, pistachio crumb, brioche loaf, GFA,M,E,SD,N  
Three cheese ravioli, walnut cream sauce, crispy parmesan, pine nuts, parmesan foam, G M,E,V,N  
Celeriac soup, roasted hazelnuts, truffle oil, celeriac crisps, homemade bread, GFA, CE M,N  
 

main 
Traditional roast turkey, duck fat roast potatoes, pork, sage & onion stuffing & all the trimmings, GFA,CE,SD 

Italian beef rump steak*, pesto, rocket, parmesan, pine nuts & skinny fries, M,N,GF,MU 

*Medium rare unless specified otherwise 
Pan fried sea bass, artichoke purée, salsify, artichoke crisps, salty fingers, potato terrine, spinach, GF,M,F  

Slow cooked pork belly, cauliflower purée, cauliflower, apple, apple jelly, polenta balls, Roscoff onion, jus, lotus root 

crisps, G,CE,M,SD 
Mushroom risotto, king oyster mushrooms, parmesan, pickled shimeji mushrooms, crispy kale, truffle oil, V,G,CE,M,SD  
 

dessert 
Christmas pudding, custard & brandy butter & crumb ,E,M,G  

Chocolate delice, chocolate sponge, hazelnut dark chocolate brittle, chocolate ganache, chocolate crumb, caramelised 

white chocolate cream, caramel ice cream, E,M,G,N  
Black forest cake, oat and sunflower crust, cherry jelly, chocolate cream, vegan chocolate ice cream, GF,VE 

Honey & vanilla crème brulé, sautéed apple, shortbread, E,M,G,GFA   

Queens’ cheeseboard selection of cheeses, homemade apple chutney, spiced walnuts, crackers & grapes, M,G  
 

T: 01488 648757   E:info@queensarmseastgarston.co.uk 
  


