
T h e  F e a t h e r s  S t a f f  w o u l d  l i k e  t o  t h a n k  y o u  f o r  y o u r  c u s t o m  &
u n d e r s t a n d i n g  t h r o u g h o u t  2 0 2 4  &  w i s h  y o u  a  H a p p y  C h r i s t m a s  &  N e w  Y e a r

“ S t a y  S a f e  &  W e l l ”

S T A R T E R  

C H R I S T M A S  D A Y  - T A K E - A W A Y  M E N U
(Wednesday 25th Dec 2024 – From 12 to 3pm- Pre-Booking Required/Collection Only)

(S1) Smoked Salmon, Prawn & Avocado Cocktail with a Cognac, Worcestershire &
Mayonnaise Dressing on a bed of salad. 
(S2) Baked flat Mushroom filled with Stilton cheese topped with herb crust & drizzled with
white truffle oil, Pear, Stilton & Walnut Salad with a green Tomato Relish
(S3) Mushroom & Stilton Soup with Parmesan Croutons & Crusty Bread Roll & Butter.
(S4) Duck Liver & Pork Pate infused with Orange & Cognac Liqueur & Melba Toast

M A I N  C O U R S E
(MC1) Traditional Roast Turkey, Chestnut Stuffing, Chipolatas wrapped in Smokey Bacon, Roast
Potatoes and Honey glazed parsnips, Carrots, Sprouts & Cranberry Sauce.
(MC2) Roast Sirloin of Beef, Yorkshire pudding, Roast Potatoes and Honey Glazed Sessional
Vegetables. 
(MC3) Vegan Wellington (Roasted Beetroot, Pumpkin Seed Stuffing, spinach & Sweet Potato) with
Apple & Chestnut Puree.
(MC4) Pan fried Sea Bass with scallops in a Lemon Sauce, served with crushed New Potatoes &
Asparagus.

P R I C E :  £ 4 0 . 0 0  P E R  P E R S O N

7 1  M A N O R  R O A D  D E R S I N G H A M  N O R F O L K P E 3 1  6 L N

Choose one dish from each course

D E S S E R T
(DC1) Traditional Christmas Plum pudding & Brandy Sauce or Custard.
(DC2) Chocolate & Honeycomb Cheesecake with Whipped Cream & Chocolate Flakes.
(DC3) Lemon Tartlet with Whipped Cream & Sicilian Lemon Sauce.
(DC4) iIndividual Raspberry or Leman Pavlova with Raspberry Coulis & Whipped Cream.
(DC5) Festive Cheese and biscuits with spiced caramelised Apple Chutney

P l e a s e  C a l l / E - m a i l  ( j o h n 7 8 5 @ h o t m a i l . c o . u k ) / T e x t  ( T e l :  0 7 7 9 8 6 7 8 7 8 9 )  t o
P l a c e ,  P a y  &  A r r a n g e  C o l l e c t i o n  o f  y o u r  o r d e r .
N o t e :  I f  y o u  h a v e  a  f o o d  a l l e r g y  o r  r e q u i r e  f u l l  A l l e r g e n  I n f o r m a t i o n ,
p l e a s e  p h o n e  o r  a s k  a  m e m b e r  o f  S t a f f  f o r  d e t a i l s  b e f o r e  o r d e r i n g .

The Feathers Dersingham
Tel: 01485 540768

P l e a s e  e n t e r  T h e  R e d  S t a r t e r  N u m b e r  0 n  y o u r  B o o k i n g  F o r m

* *  T O  F I N I S H  M I N I  M I N C E  P I E  W I T H  B R A N D Y  C R E A M  &  F E S T I V E  B I S C U I T S  *



7 1  M A N O R  R O A D  D E R S I N G H A M  N O R F O L K  P E 3 1  6 L N   |  V A T  N O  2 2 0 5 2 3 1 6 5  

The Feathers Dersingham

No: Name
Pre Starter

No.
Starter

No.
Entree

No.
Main
No.

Dessert
No.

Notes

(Available on Wednesday 25th Dec 2024 – Collection from 12 to 3pm)

Contact Name: ................................................................................
Address: ...................................................................................................................................................
..................................................................................................................................................................
Contact Telephone: .........................................................................
Email: .......................................................................................................................................................

C O N T A C T  D E T A I L S

M E A L  R E Q U I R E M E N T S

Tel: 01485 540768

C H R I S T M A S  D A Y  T A K E - A W A Y  B O O K I N G  F O R M

R E S E R V A T I O N  D E T A I L S
Booking Name: ................................................................................
Number in Party: .......................................................................................................................................
Allergies / Special Requirements:
.............................................................................................................
 .................................................................................................................................................................
Copy of Menu Provided YES / No.
Date booked ......../......../...........
..................................................................................................................................................

Total Cost (Adults £40 per person | £..................
50% Deposit to be Paid at Time of Booking | Amount Received  ( Cash / Credit Card) £...................
Receipt Issued By: ............................................... | Date: ........ / ........ /...........




