
The Rubbing House

Christmas Party
Menu



Allergy Advice:
All our food is freshly prepared in a kitchen where nuts, gluten and other Allergens are present and our menu descriptions

do not include all ingredients.  If you have an allergy please let us know before ordering.  All prices include VAT.  All items listed
are subject to availability.  Weights shown are approximate and prior to cooking.  Fish items may contain small bones.

We reserve the right to withdraw this menu at any time.

A deposit of £50.00 will be required on booking for all parties of 8 or over.  All deposits required on booking are non-refundable if
cancellation is made less than 4 weeks before event.  Separate bills cannot be provided for parties of 8 or more.

*Parties of 8 or more will be subject to a 10% service charge.

Christmas Party Menu 2019
2 Course Lunch £24.95 / 3 Course Lunch and Evening £28.95

Available from 25th November 2019 to 24th December 2019

Garlic Mushroom
Coated in Breadcrumbs and deep fried.  Served
with Garlic Mayo

Homemade Chicken Parfait
Served with Crusty Artisan Bread

Freshly Prepared Homemade Soup
Served with Crusty Bread and Butter

Baked Camembert
Served with Homemade Red Onion and Balsamic
Chutney and Crusty Bread

Classic Prawn Cocktail
North Atlantic Prawns with Seafood Sauce, served on
a Bed of Leaves.  Served with Brown Bread and
Butter

King Scallops Wrapped in Pancetta (£2.50 sup)
With Minted Pea Puree and Chorizo

Fresh Asparagus with Poached Duck Egg
With Prosciutto and Served on a Crostini with
Parmesan and Honey Mustard Dressing

Traditional Roast Norfolk Turkey
With all the Trimmings

Fillet of Salmon
Topped with Mushrooms and served with New Potatoes
and Spring Pea Sauce.  Drizzled with truffle oil.

Home Made Fragrant Mauritian Curry
Served with Rice and Naan Bread.

Steak, Mushroom and Ale Pie
Served with Chips and Seasonal Vegetables.

Ribeye Steak (£6.00 sup)
Char grilled to your liking

Vegetarian Option Available on Request
Please ask for our selection of Vegetarian and Vegan
Dishes

Stuffed Chicken
Chicken Breast stuffed with Brie and Cranberry and
wrapped in Streaky Bacon.  Topped with Creamy White
Wine Sauce

All main courses are served with Homemade Roast Potatoes and a selection of Seasonal Vegetables unless otherwise stated.

Traditional Christmas Pudding
Served with Creamy Brandy Sauce

Open Apple Pie
Served warm with Custard or Vanilla Ice Cream

Ice Cream or Sorbet
Choose from Vanilla, Strawberry or Chocolate Ice Cream
or Raspberry or Lemon Sorbet

Cheese Platter (£2.00 sup)
Served with Cheese Biscuits and Grapes

Warm Chocolate Brownie
Vanilla Ice Cream

Fruits of the Forest Pavlova
Finished with Raspberry Coulis and Cream

Coffee

Starters

Mains

Desserts

Allergy Advice:
All our food is freshly prepared in a kitchen where nuts, gluten and other Allergens are present and our menu descriptions

do not include all ingredients.  If you have an allergy please let us know before ordering.  All prices include VAT.  All items listed
are subject to availability.  Weights shown are approximate and prior to cooking.  Fish items may contain small bones.

We reserve the right to withdraw this menu at any time.

A deposit of £50.00 will be required on booking for all parties of 8 or over.  All deposits required on booking are non-refundable if
cancellation is made less than 4 weeks before event.  Separate bills cannot be provided for parties of 8 or more.

*Parties of 8 or more will be subject to a 10% service charge.

Christmas Party Menu 2019
2 Course Lunch £24.95 / 3 Course Lunch and Evening £28.95

Available from 25th November 2019 to 24th December 2019

Garlic Mushroom
Coated in Breadcrumbs and deep fried.  Served
with Garlic Mayo

Homemade Chicken Parfait
Served with Crusty Artisan Bread

Freshly Prepared Homemade Soup
Served with Crusty Bread and Butter

Baked Camembert
Served with Homemade Red Onion and Balsamic
Chutney and Crusty Bread

Classic Prawn Cocktail
North Atlantic Prawns with Seafood Sauce, served on
a Bed of Leaves.  Served with Brown Bread and
Butter

King Scallops Wrapped in Pancetta (£2.50 sup)
With Minted Pea Puree and Chorizo

Fresh Asparagus with Poached Egg
With Prosciutto and Served on a Crostini with
Parmesan and Honey Mustard Dressing

Traditional Roast Norfolk Turkey
With all the Trimmings

Fillet of Salmon
Topped with Mushrooms and served with New Potatoes
and Spring Pea Sauce.  Drizzled with truffle oil.

Home Made Fragrant Mauritian
Chicken Curry
Served with Rice and Naan Bread.

Steak, Mushroom and Ale Pie
Served with Chips and Seasonal Vegetables.

Ribeye Steak (£6.00 sup)
Char grilled to your liking

Vegetarian Option Available on Request
Please ask for our selection of Vegetarian and Vegan
Dishes

Stuffed Chicken
Chicken Breast stuffed with Brie and Cranberry and
wrapped in Streaky Bacon.  Topped with Creamy White
Wine Sauce

All main courses are served with Homemade Roast Potatoes and a selection of Seasonal Vegetables unless otherwise stated.

Traditional Christmas Pudding
Served with Creamy Brandy Sauce

Open Apple Pie
Served warm with Custard or Vanilla Ice Cream

Ice Cream or Sorbet
Choose from Vanilla, Strawberry or Chocolate Ice Cream
or Raspberry or Lemon Sorbet

Cheese Platter (£2.00 sup)
Served with Cheese Biscuits and Grapes

Warm Chocolate Brownie
Vanilla Ice Cream and Chocolate Sauce

Fruits of the Forest Pavlova
Finished with Raspberry Coulis and Cream

Coffee

Starters

Mains

Desserts


