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Christmas Day Pre-Order Sheet
	Lead Contact Name:
	

	Lead Contact Phone Number:
	

	Number Attending:
	

	Sitting (12pm or 3.30pm):
	



Please return your completed pre-order to the Davron by Friday 15th December

	Name
	Starter
	Main
	Dessert
	Dietary
Req.
	Full/
Senior/
Child
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HOTEL * RESTAURANT - BAR





image2.png
1

DAVRON/ROSEHEARTY

HOTEL - RESTAURANT - BAR

I

CHRISTMAS DAY

STARTERS

Broth | traditional broth with a bread roll and butter (V/Vg)
Scallops | scallops served on wild mushroom risotto with a black pudding tuille
Duck Parfait | duck liver parfait served with crusty bread, salad and onion chutney (G)
Arancini | wild mushroom risotto balls in panko crumbs served with side salad and

tomato salsa (V/G)

MAINS

Turkey | roasted turkey with fondant potato, duchess potatoes, stuffing, kilted
sausages, chef's selection of vegetables and gravy (G)
Featherblade | daube of beef slow-cooked and served with fondant potato,
duchess potatoes, yorkshire pudding, chef's selection of vegetables and gravy (G)
Chicken Rob Roy | black pudding stuffed chicken breast, wrapped in bacon with
creamy mash, chef's vegetables and whisky cream sauce
Halibut | grilled halibut served on creamy mash with a champagne and leek sauce
and a bacon crumb (G)

Mushroom Wellington | chestnut, cranberry and mushroom wellington served with

fondant potato, duchess potatoes and chef's vegetables (V/Vg)

DESSERTS

Cheeseboard | selection of cheeses, biscuits, chutney and grapes (G/V)
Trio of Desserts | butterscotch tart, chocolate orange cheesecake and berry pavlova (V)
Black Forest Cake | cocoa biscuit base with a dark chocolate filling and topped in a

chunky cherry compote served with coconut ice cream (V/Vg/G)

FINISH

Mince Meat Pies | Tea or Coffee

INFORMATION
Monday 25th December 2023 | 12.00pm or 3.30pm Sittings
£59.95 per person | £49.95 senior | £24.95 under 12
£10.00 deposit per person (on booking) | Full balance by Friday 15th Dec.
Call 01346 571976 | Monday to Friday | 9am to 3pm
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Broth
with bread and butter

Melon
melon and mixed fruits

K

Turkey
with carrots, peas, pigs in blankets, stuffing,

potatoes and gravy

Beef Steak Pie
with carrots, peas, potatoes, stuffing and gravy

Chicken
breaded or battered chicken dippers with carrots,

peas and chips or potatoes

Fish
breaded or battered haddock dippers with carrots,
peas and chips or potatoes

X %

Sticky Toffee Pudding

with butterscotch sauce and vanilla ice cream

|ce Cream
vanilla ice cream with strawberry, chocolate or

toffee sauce




