
MENU
Starters

Mains

Desserts

Christmas

Homemade parsnip and maple syrup soup with crispy fried
onions and flatbread (VG)

Chicken liver parfait with melba toast and caramelised
onions

King Prawns cooked in chilli, garlic oil WITH a white wine
saucE Served with flatbread

Parma Ham and melon served on a mixed leaf salad with
tomato, garlic and parsley with a balsamic glaze

Traditional Christmas pudding served with Custard

Belgian Waffle served with vanilla ice cream and chocolate sauce

Homemade spiced apple crumble served with brandy cream sauce (vg)

Sticky Toffee pudding with vanilla ice cream and caramel sauce

3
Courses

£37

FREE
GLASS OF 

PROSECCO
For all guests
 upon arrival

Turkey Crown served alongside roast potatoes, stuffing, pigs in blankets, 
honey roasted parsnips, carrots, green beans and Christmas 

spiced cabbage with red wine jus

pan fried seabass on a bed of roasted new potatoes, asparagus 
with a caper and lemon sauce topped with tomato concasse

Christmas spiced, honey roasted ham served with garlic mash, 
green beans, broccoli and honey gravy

spinach and Wild garlic Ravioli with a spiced tomato sauce, 
asparagus and Basil oil (vg)

www.treehousecroydon.com 


