
The Selborne Arms 

Christmas Fayre 2019 
Available from 1st to 24th December 2019, for parties of 2 to 27 

  

Complimentary Glass of Bucks Fizz on Arrival 

 

  

 

Starters 
A. Flecked Salmon and Smoked Salmon Terrine on a Crouton    GF* 

flecked with gherkin, capers and asparagus 

  

B. Cantaloupe Melon Mousse & Serrano Ham    V* GF 

half melon filled with cream melon mousse 

  

C. Petit Omelet   GF 

with smoked haddock, spinach and Winchester cheese 

  

D. Leek & Potato Soup   V Vg# GF* D# 

finished with cream and chives, served with crusty bread 

 

  

 

Main Courses 
1. Traditional Roast free range Turkey with Chestnut & Herb Stuffing 

pigs in blankets, bread sauce, fresh cranberry sauce, gravy and roast potatoes   GF**  N 

  

2. Black-garlic-roast Ham and Chargrilled Winter Vegetables    GF D 

with fried duck egg, caramelised shallots and young leeks 

  

3. Slow-cooked Ox Cheek in a Rich Rioja & Onion Sauce   GF D# 

with smooth mash and braised carrot 

  

4. Feuilletine of Grilled Sardines and Ratatouille, Pine Salt   GF* 

tomato and mixed soft vegetable stew, with puff pastry 

  

5. Confit Duck Leg with Plum Sauce    GF D 

braised red cabbage and pressed potatoes 

  

6. Pheasant Kiev 

confit tomatoes and sauté potatoes 



  

7. Red Onion Tarte Tatin & Baked Goats Cheese   V 

dressed winter leaves 

  

8. Indian Kale and Corn Cake, Poppy Seed Crust, Roast Cauliflower   V Vg D 

Makhani sauce, finished with a dusting of pickled beetroot 

 

all main courses are served with fresh vegetables 

 

  

 

Desserts 
  

w. Selection of English Cheeses served with Oatcakes   N## G*** 

  

x. Warm Chocolate Brownie with Vanilla Ice Cream V Vg### D### 

  

y. Traditional Christmas Pudding served with our own Brandy Sauce   N 

  

z. Apple Tarte Tatin served with fresh cream   V 

 

 
  
 

Followed by Coffee and mini Mince Pies 

  

 
2 courses £25.95, 3 courses £29.95 

Includes Party Crackers 
  

A discretionary 10% service charge will be added to all parties of 8 or more. 

All prices include VAT at 20% 

Order must be placed one week in advance. 

£10 per person deposit required. 
  

V = Vegetarian, Vg = Vegan, GF = Gluten Free, N = Contains Nuts, D = Dairy free 
(please note that while we take every care to avoid cross-contamination, nuts are used in our kitchen) 

  

If you suffer from any other allergies / food intolerances please do not hesitate to contact us as we will always be happy to assist 

and advise you on the ingredients of our dishes.  Dairy free ice cream may be served with fruit as a dessert by prior request. 

  

* without bread / crouton / pastry 

** without stuffing or bread sauce or sausage 

# can be served without the cream/mash for a vegan / dairy free option 

## can be served without the nuts 

*** oatcakes are wheat free but contain oats 

### a vegan/dairy free chocolate option is available on request with vegan/dairy free ice cream 

 
  

  



Meal Order Form 
Please return this form with your deposit no later than one week before your event. 

Party Name         

Tel. No         

Contact name         

Date and time of meal         

Number of people     
Deposit 
amount   

    

  

  

Name 
Starter 
letter 

Main 
course 
number 

Dessert 
letter Special Requirements 

          

          

          

          

          

          

          

          

          

          

          

          

          

          

          

          

          

          

          



 


