
Menu

Starters
Roast Carrot, Coriander and Coconut Soup, Herb Oil (VE) 
Prawn & Crayfish Stack, Tomato, Cucumber, Avocado Yogurt, Baby Gem, Marie Rose (GF) 
Confit Chicken and Duck Terrine, Cherry Gel, Pistachio, Endive, Brioche
Glazed Pork Belly, Jalapeno Slaw, Sweetcorn Puree, Pork Puff
Whipped Goats Cheese, Pickeled Carrot, Blackberry, Wild Rice (V) 

Mains
Roasted Norfolk Bronzed Turkey, Traditional Trimmings, Bread Sauce, Rich Turkey Gravy 
Braised Lamb Shank, Olive Oil Mash, Tenderstem Broccoli, Carrot, Red Wine Jus (GF) 
Salmon Fillet, Brussel Sprout, Apple and Fennel Slaw, New Potatoes, Honey Roast Carrot 
Roast Red Pepper, Spinach and Manchego Tart, Seasonal Vegetables, Hollandaise Sauce (V) 
Vegan Nut Roast, Traditional Trimmings, Vegan Gravy (VE) 

Desserts
Christmas Pudding, Aerated Brandy Sauce, Almonds 
Apple and Blackberry Crumble Cake, Cinnamon Anglaise, Blackberry Gel
White Chocolate and Baileys Cheesecake, Chocolate Soil, Raspberry (GF)
Sticky Toffee Pudding, Toffee Sauce, Vanilla Ice Cream (VE)
Fresh Tea or Coffee with Homemade Baby Mince Pies  

(V) Vegetarian | (GF) Gluten Free | (VE) Vegan

Available Dates: 4 , 5 , 6 , 11 , 12 , 13 , 18 , 19  December 2025th th, th th th th th th

Arrival for 19:00, Carriages at Midnight (Pre-booked Taxis are essential) 

Make a night of it! 
Guests attending one of our Christmas Party Nights can enjoy 15% off our rooms. Simply quote
‘PARTY15’ when booking your stay to receive the discount.

 

Pre-Order required

Celebrate the festive season with friends and colleagues at our Christmas
Party Nights - perfect for groups of 8 or more. 
Priced at £67.50 per person 

Christmas Party Nights

Please email
events@norfolkmead.co.uk

or call 01603 737 531 to
book your table(s)!


