
 

V = Vegetarian   VG = Vegan   VGA = Vegan Available   GF = Gluten Free   GFA = Gluten Free Available  

Please speak to our team about allergen information or dietary requirements  

 

Boxing Day Dinner Menu  

 

Starters 
Sweet Potato & Coconut Milk Soup (VG)(GF)  

Roasted Garl ic Chicken Croquettes (GF)  

Caesar salad, anchovies, garlic mayonnaise, croutons, parmesan shavings 

Smoked Fish Tian (GF)  

Topped with soured cream, soft-boiled hen’s egg, cucumber, deep-fried capers 

Wild Mushroom, Truffle & Chive Arancini Bal ls  (V) (GF)  

Peri-peri sun blushed tomato sauce Vierge 

Mains 

Braised Short Rib of Beef (GF)  

Creamed potatoes, roasted root vegetables, garden peas 

Medley of Fish and King Prawns (GF)  

Cooked in a saffron white wine cream sauce, with artichokes, petit pois, pilaf rice 

Roasted Breast of Chicken Chasseur (GF)  

Mushrooms, roasted shallot, tomato tarragon sauce, sauteed new potatoes, French beans 

Sweet Potato, Fried Aubergine & Spinach Thai Yel low Curry (VG)  

Jasmine rice 

Desserts 

Chocolate Mousse Pyramid  

Raspberry sorbet 

Boxford Farms Bramley Apple & Blackberry Crumble Tart (V)  

Custard 

Baked New York Vanil la Cheesecake (V)  

Black cherry compote, vanilla ice-cream, chocolate streusel crumbs   

St i lton, Brie & Cheddar (GFA)  

Boxford Farms homemade fruit chutney, celery, grapes, crackers 


