
 

Christmas Luncheon 2011                                                                http://www.arundelhousehotel.co.uk 

Call today on 01947 603645 or email us at arundel_house@hotmail.com to book your place 

 
 

Only £40 per person 
To include a pre-luncheon drink and bottle of house wine per couple. 

 

Starters 
 

Home Made Cock a Leekie Soup 

A rich soup with pieces of tender turkey and leeks served with warm crusty bread 

 

Florida Cocktail 

A refreshing combination of grapefruit & mandarin segments 
 

Melon & Serrano Ham 

Succulent fresh melon served with wafer thin Serrano ham 

 

Deep Fried Brie 

A wedge of deep fried Brie served with a salad garnish and red onion marmalade 

 

********** 
 

Fish Course 
 

Prawn Cocktail 

Succulent Greenland prawns on a bed of crispy lettuce, coated with Marie-Rose, served with brown 

bread and butter 

 

Smoked Salmon 

Cornets of oak smoked salmon filled with cream cheese, served with lemon and a salad garnish 
 

Tuna Salad 

A ring of crisp salad with Tuna & mayonnaise 

 

Whitby Scampi 

Deep fried Whitby Scampi, coated in natural breadcrumbs, served with Tartare sauce and salad 

garnish 
 

Kipper Paté 

Fortunes famous Kipper paté, served with sesame toast 

 

 



 

Christmas Luncheon 2011                                                                http://www.arundelhousehotel.co.uk 

Call today on 01947 603645 or email us at arundel_house@hotmail.com to book your place 

 

 

Main Fayre 
 

Traditional Roast Turkey 

Tender turkey breast stuffed with homemade chestnut stuffing and wrapped in bacon srved with 
all the trimmings 

 

Honey Roast Ham 

Home roasted Ham coated with mustard, cloves and honey and served with homemade 

Cumberland sauce. 
 

Beef Wellington 

Freshly prepared individual fillet of beef topped with smooth pate and onions, wrapped in puff 

pastry. 

 

Parsnip, Cranberry and Chestnut Loaf 

Homemade roast of chopped chestnuts, walnuts and parsnips, filled with sweet cranberries and 

topped with honey coated parsnips 
 

 

All the main courses are served with a selection of locally sourced potatoes, Brussels sprouts, 
carrots and swede. 

 

********** 
 

Desserts 
 

Christmas pudding 

Traditional steamed Christmas pudding served with Brandy sauce 

 

Sherry Trifle 

Jam sponge soaked in sweet sherry, topped with bananas, chopped nuts, custard and lashings of 

cream 
 

Chocolate Fudge Cake 

Rich chocolate sponge served hot, topped with cream and chocolate sauce 

 

Ice Cream medley 

A scoop of vanilla, strawberry and chocolate ice cream topped with chocolate sauce, nuts & cream 

 

Cheese and Bicuits 

A selection of cheese and biscuits served with grapes and celery 

 
********** 

 

Mince Pies 

 
Homemade mince pies served warm with your choice of freshly brewed coffee or tea 


