


Starters

Creamy Chestnut & Roast Vegetable
Soup with Crusty Bread

Pigs in Blankets with Harissa Honey
Smoked Salmon Tartar with Bagel Crisp

Blood Orange, Burrata & Cinnamon
Salad with Mulled Wine Glaze

Home-made Local Game Terrine with
Chive Scomes, Redcurrant & Port Chutney

Mains
Traditional Roast Turkey Breast & Stuffed Thigh
served with Cranberry Sauce, a Pig in Blankel,

Rich Turkey Gravy & Roast Potatoes, Parsnips & Carrots

Seared Salmon Fillet with Tarragon Red
Wine Sauce & Braised Chicory

Winter Roots Panzanella with
Char-Grilled Hot Honey Haloumi

Nduja Stuffed Porchetta with Italian Cassoulet

Two 60z Beef Burgers, a Pig in Blanket, Pork Stuffing
& Applewood Smoked Cheddar with Coleslaw & Fries

Vegetables for the Table

Braised Red Cabbage with Lardons & Sautéed Sprouts



Desserts
Dubai Chocolate Profiteroles
Espresso Martini Tiramisu

Christmas Pudding & Irish Cream Glory -
A Festive Knickerbocker Glory!!

Pine Honey Panna Cotta

Chef’s Artisan Cheese Board with Homemade
Chutney & Fruity, Nutty Toasts

Two Courses £34 | Three Courses £40

All parties include Tea or Coffee, Warm Mince Pies & Party Hats
Our dishes can be adapted for your dietary requirements
Please advise us when you place your pre-order

Christmas is always festive at The Four Penny with a delicious Christmas
party menu created by our chefs for you to enjoy

Join us for the festivities from 20th November to 24th December

For reservations or to discuss how to make your party extra special, please
email Chris on hello@4pennyhotel.co.uk

T&C's to follow with booking confirmation

Private Dining

The Restaurant or Garden Room can be booked for private
parties for up to 40 guests

Stuck for a Christmas present?

Why not give a Four Penny Gift card? To buy, pop in and talk
to a member of staff or call us on 01926 491360







