
Christmas Day
LUNCH
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•
Kir Royale on arrival

Starters
Wild mushroom and truffle soup, croutons, crème fraîche, baby herbs v

Braised beef croquettes, watercress salad, horseradish dressing

Crab and poached salmon tian, lemon dressing, soda bread, baby herbs

Palette cleanser
Mojito sorbet

Mains
Roast turkey with all the trimmings

Sirloin roast beef with all the trimmings

Pan seared monkfish, dill and cheddar creamy sauce

Cauliflower and smoked cheddar fritter, tomato and basil sauce  v  ve option

Desserts
Chocolate cup, chocolate brownie and chocolate chip cookie crumbs, Chantilly cream, clotted cream ice cream

Treacle tart, brandy ice cream, candied orange

Christmas pudding, whisky custard, mulled fruits

Christmas table
Mince pies, fruits, nuts, panettone, Christmas yule log,

selection of cheese, celery, grapes, figs, crackers

•
Coffee
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Treat yourself on Christmas day, by coming to  

Reigate Manor and letting us do all the hard work for you. 

Be greeted with a glass of Kir Royale, enjoy the festive  

ambience and our traditional five course feast.

There’s no hurry – relax with your family and friends in 

the Garden Room, leaving the clearing up to us! 

Seating from 12:15pm to 1:45pm

For bookings call 01737 240125 or email functions@reigatemanor.co.uk

£125 PER ADULT

£35 PER CHILD (4-12 YEARS)

£12 CHILDREN 3 and UNDER
Other dietary requirements available upon request – see booking conditions


