
Highclere Castles Christmas Gala Dinner
Friday 6th December

Sample Menu

Caramelised Cauliflower and Lentil Soup
(Amuse bouche)

��

Pressed Watermelon and Lobster Tail Salad

��

Highclere Gin and Tonic Granita
Hint of blood orange

��

Venison Wellington
Wrapped in all Butter Puff Pastry,

Parma Ham and Wild Mushroom Duxelle
with Pan Seared Baby Sprouts and Parsnip Crisp

Red Wine Jus

��

A Quartet of Figs



Sample Vegetarian Menu

Caramelised Cauliflower and Lentil Soup
(Amuse bouche)

��

Pressed Watermelon and Feta Cheese Salad
Roasted walnuts

��

Highclere Gin and Tonic Granita
Hint of blood orange

��

Vegetable Pithivier
Encased in all Butter Puff Pastry,

Wild Mushrooms Chestnuts and Leek
Pan Seared Baby Sprouts and Parsnip Crisp

Madeira Cream Sauce

��

A Quartet of Figs


