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Menu available throughout December, 

see overleaf for dates.

Christmas Menu
WITH A 70’S TWIST



AVAILABLE FROM THE CARVERY ON: 
TUESDAY LUNCH – 8TH/15TH / 22ND 

WEDNESDAY LUNCH – 2ND/9TH/16TH 

FRIDAY LUNCH – 4TH/11TH/18TH

Other dates available, but not served from  
the carvery, Please ask for details.

(*GF) We can make these dishes gluten free by using 
gluten free bread, if you let us know in advance.

Simply complete the form above and return with the required non refundable deposit of £5 per person. Please pre-order 
choices at least a week before booking. Return to: The Admiral Hood, Mosterton, Beaminster, Dorset. DT8 3HJ
We would politely ask anyone with any allergies to make a member of staff aware. Please feel free to let  

us know about any other dietary requirements and do not hesitate to ask if you have any questions.

NAME:

TEL NO:

EMAIL:

ALLERGIES: 

DATE OF PARTY:	   

NUMBER IN PARTY:

ARRIVAL TIME:

Y O U R  P A R T Y  D E T A I L S :

STARTERS
PATE (*GF)

Smooth chicken liver & bacon pate with salad, 
sweet beetroot pickle and Evershot bread.

CLASSIC PRAWN COCKTAIL (*GF)

Prawns in Marie Rose sauce on a bed of crisp lettuce 
and Evershot bread.

MELON BALLS (GF / V)

Medley of melon in a orange and port syrup. 

MINESTRONE SOUP (*GF / V)

Chunky vegetable & tomato soup with beans, pasta, 
and of course chunky bread. 

MAINS
CROWN OF TURKEY

Sage & onion stuffing, pigs in blankets and Yorkshire 
pudding.

ROASTED RIB OF BEEF
With Yorkshire pudding.

SALMON WELLINGTON  
Salmon, spinach and crème fraîche. 

MUSHROOM STRUDEL (V)

Mixture of mushrooms sautéed in garlic butter, 
finished with cream & parsley, topped with filo pastry.

All served with seasonal vegetables,  
roast and new potatoes.

DESSERTS 
CHRISTMAS PUDDING (GF / N / V)

Our own Christmas puddings served with  
either cream, custard or brandy cream. 

SHERRY TRIFLE  (GF / N)

Proper trifle with sherry soaked sponge, jelly, 
custard topped with whipped cream and toasted 
almond flakes. 

BLACK FOREST GATEAUX
Rich fudgy chocolate sponge layers filled with black 
cherries & cream smothered in chocolate shavings. 

FESTIVE EVES PUDDING
Stewed apples with sticky dates topped with a 
cinnamon sponge - served with either cream, 
custard or brandy cream.

FINISH WITH TEA OR COFFEE & MINTS

PLEASE PRE-ORDER: USE THE BOXES TO NUMBER THE QUANTITY OF EACH DISH


