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The Ferguson Fawsitt

CHRISTMAS

MENU

3 Course £29.95

2 Course £23.95

Available Wednesday 4th December
to Tuesday 24th December
(Excluding Sundays)
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STARTERS

WILD MUSHROOM SOUP (\/EGAN, GF AVAILABLE)
Served with warm ciabatta.

CHERRY TOMATO AND CHORIZO BRUCHETTA

(GF AVAILABLE)
Served on toasted ciabatta with balsamic glaze and
fresh side salad.

CRISPY CHICKEN AND BACON SALAD (GF)
Served on a bed of rocket with a chilli oil dressing.

DELUXE PRAWN COCKTAIL
Served with brown bloomer bread.

(GF AVAILABLE)

MAINS

ROAST BEEF, ROAST TURKEY OR ROAST GAMMON

(GF AVAILABLE)
Served with roast potatoes, seasonal vegetables,
mashed potatoes, pigs in blankets, homemade
Yorkshire pudding, stuffing and rich meaty gravy.

SALMON IN WHITE WINE (GF)
Served with a parsley sauce, seasonal vegetables and
new potatoes.

CAJUN SPICED SWEET POTATO ROULADE

(VEGAN & GF)
Filled with vegan cream cheese and a sweet red onion
and pepper chutney. Served with seasonal vegetables
and new potatoes.

BRIE AND RED ONION TART (GF)
Cheddar and chive pastry filled with a brie and red
onion sauce, topped with a red onion compote. Served
with seasonal vegetables and new potatoes.



DESSERTS

FESTIVE CRUMBLE
Apple, coconut and cranberries with a hint
of cinnamon, topped with a crushed pecan
crumble. Served with custard.

CLASSIC CHRISTMAS PUDDING
(GF AVAILABLE)

Classic Christmas pudding with a rich
brandy sauce.

BELGIAN CHOCOLATE TRUFFLE (VEGAN)
Crunchy chocolate biscuit base with a layer of
rich chocolate infused with chocolate brownie

chunks. Served with caramel swirl ice cream.

BAILEYS CHEESECAKE (GF)
Homemade Baileys cheesecake served with
pouring cream.

gl =
CHRISTMAS BUFFET

£13.50 PER HEAD

A selection of Christmas themed savouries
including sausage rolls, pork pies and pigs
in blankets.

Beef and horseradish, turkey and
cranberry, gammon and apple, egg and
cress sandwiches.

A platter of Christmas cakes and bakes.

GF AND VEGAN OPTIONS AVAILABLE




NAME DATE

£10 deposit required per person, balance to be paid in full 1 week before the date of booking.
Booked by No. in party............... Contact No.
Deposit Paid Balance to pay
Please put an X for each persons menu choices.

GUEST NAME MAIN COURSE
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Terms and conditions
£10 deposit required per person when making the booking, Deposit is non refundable within 7 days of your meal. Menu
prices are per person. The Christmas set menu may not be used in conjunction with any other promotion or discount.
Food allergies and Intolerances: Before you order your food and drinks please speak to our staff if you want to
know about our ingredients.

Some fish dishes may contain bones. Wholetail may include one or more tails. Whilst we take every care to preserve the
integrity of our vegetarian products, however, we must advise that these products are handled in a multi-use kitchen
environment. All dishes are subject to availability. All weights and measures are approximate (prior to cooking). All prices
include VAT. All photography is for guidance only.

Tel: 01482 526317 | Email: info@fergusonfawsitt.co.uk



