
 

Colwall Park, Colwall, WR13 6QG 
01684 540000 | hotel@colwall.com 

 

Festive Menu @ £38.00 pp 
 

(Available 1st – 23rd December pre-order only) 
 

 
Starter 

 
Roast Butternut Squash & Sweet Potato Soup -  Toasted seeds, ciabatta (GF) (VGO) 

 
Ham Hock & Parsley Terrine - Cranberry chutney & melba toast 

 
Prawn & Crab Cocktail - Tomato salsa & brown bread (GFO) 

 
Grilled Goats Cheese - Pickled beetroot, candied walnuts, balsamic glaze (GF) (V) (N) 

 
 

Mains 

 
Our Farm Roast Turkey - Roast potatoes, honey glazed parsnips, apricot stuffing, pancetta 

sprouts and cranberry Sauce (GFO) 

 
Pan Fried Fillet of Salmon - Chardonnay leeks & crushed potatoes (GF) 

 
Braised Lamb Shoulder - Ratatouille, pesto & Lamb jus (GFO) 

 
Shortcrust Pastry Pie -  Mushroom, spinach & chestnuts (VGO) (V) N) 

 
 

Dessert 

 
Christmas Pudding - Brandy Custard (V) 

 
Chocolate & Raspberry Tart – Berry compote (GF) (VG) 

 
Raspberry Jam Bakewell Tart - Almond crumb & crème fraiche (N)  

 
Cheeseboard - Selection of farmhouse cheeses, celery, grapes & crackers (GFO) (V) 

 
 

To Follow  
 

Coffee or tea served with a homemade warm mince pie (GFO) 
 

 
VE – VEGAN, VEO – VEGAN OPTION, V – VEGETRAIRAN,  VO – VEGETRARIIAN OPTION, GF -GLUTEN 

FREE, GLUTEN FREE OPTION. ALLERGEN CHARTS ARE AVAILABLE ON REQUEST. OUR KITCHEN 
HANDLES NUTS AND ALL DISHES MAY CONTAIN TRACES OF NUTS. 
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