
Royal Standard – Christmas Menu - 2024 

BRUSSELS PATE WITH BRIOCHE TOAST AND APPLE CHUTNEY 

TOMATO & ROASTED RED PEPPER SOUP WITH BREAD ROLL 

PRAWN AND SMOKED SALMON COCKTAIL WITH BUTTERED BROWN BREAD 

BREADED CAMEMBERT ROUNDS WITH APPLE & CRANBERRY CHUTNEY 

* 

ROASTED TURKEY CROWN WITH ALL THE TRIMMINGS 

ROAST STRIP LOIN OF BEEF WITH ALL THE TRIMMINGS £2 SUPPLEMENT 

PAN FRIED SEABASS FILLETS COOKED WITH PRAWNS IN GARLIC BUTTER, NEW 
POTATOES AND VEGETABLES 

HOME MADE VEGETARIAN SAUSAGE, CHESTNUT AND CRANBERRY WELLINGTON 
WITH ROAST POTATOES VEGETABLES AND VEGETARIAN GRAVY 

* 

CHOCOLATE, CARAMEL AND ROASTED HAZELNUT BROWNIE WITH CREAM 

KEY LIME PIE, GINGER BISCUIT BASE, TOPPED WITH WHIPPED CREAM 

CHRISTMAS PUDDING WITH BRANDY SAUCE 

SELECTION OF CHEESE AND BISCUITS WITH CHUTNEY & GRAPES £2.00 
SUPPLEMENT 

* 

MINCE PIE AND COFFEE 

SUBJECT TO AVAILABILITY AND PREORDERING REQUIRED 

AVAILABLE MONDAY-2ND DEC- FRIDAY 20TH DECEMBER 

3 COURSES £32.50   2 COURSES £26.00 

SMALLER PORTIONS ARE AVAILABLE 

3 COURSES £27.00   2 COURSES £22.00 

PREORDERING ESSENTIAL 

EMAIL: darrenrjjohnston@hotmail.com  
Phone: 01628 521121 

mailto:darrenrjjohnston@hotmail.com
tel:01628521121

