
 

 
 

 

 

 
 

 

 

 

 
 

Festive Season 2010 
 

 

 

Dear Customer, 

 

These Christmas party menus have been composed to ensure that the standards which our guests enjoy 

in the restaurant may be maintained for larger groups of people (minimum of 6). 

 

In order that the event which you are planning runs smoothly and that the service is not delayed, guests 

are asked to selects one starter, one main course, and one pudding (for everyone to eat the same). 

 

OR ask each person dining to pre-order their choice of starter, main course and pudding. 

 

All Menus pre-order to be received 7 days before the date of your party. 
 

Bookings are only confirmed 
 Upon receipt of a £10.00 per person non-refundable deposit if cancelled within 7 days. 

 

Please note that any cancellation of food orders must be received at least 2 working days in advance 

Or will be fully charged. 

 

 

We look forward to welcome you at THE PARTRIDGE restaurant. 

 

 

Yours sincerely, 

 

 

Reservation 

 

 
 

 

 

 

 

 

 

 
 



 

 
 

 

 

 
 

 

   CHRISTMAS MENU      

£25.00 
~ Starters ~ 

 

Roast parsnip and chestnut soup served with crouton V 
 
 

Chicken liver and foie gras parfait, pear and walnut chutney, toast 
 
 

Double baked Roquefort soufflé, pear and roquette salad, raspberry dressing V 
 
 

 Cornish smoked mackerel and green peppercorn rillette, caviar crème fraîche. 
 

Terrine of roasted beetroot and goat cheese pannacotta, herb dressing V 
 
 

Cornish crab and crayfish risotto. 
 

~ Main courses~  

 

Traditional Norfolk turkey with chestnut and sage stuffing, duck fat roast potatoes, 

winter vegetables and pan gravy. 
 
 

Roasted local pheasant, pheasant faggot, parsnip mash, fondant potato,  

Savoy cabbage and orange sauce. 
 
 

Cornish pollock fillet, wilted spinach, crab raviolo and bisque sauce. 
 
 

Wild mushroom and truffle oil risotto and parmesan shavings V 
 

Fillet of hake, pomme dauphinois and five spice jus. 

 
 

 ~ Desserts ~  

Traditional Christmas pudding, brandy custard. 
 

Bitter chocolate mousse, Amaretto chantilly and orange sablé. 
  

 

 

 Raspberry cheesecake and berry compote. 
 

Selection of English and French cheese with walnut bread. 

 

Coffee and truffles 
Party menu available for 6 people or more. 

All parties include crackers. 

An optional gratuity of 10% will be added to your bill. All prices include VAT. 


