
CHRISTMAS DAY
LUNCH

- PRE ORDER -

YOUR DETAILS:
Name:     No of people::

Email:     Phone number:

Please return this order form to a member of staff. Alternatively you can email it to 
us: thefarmers@knightshill.co.uk or call your order through on 01553 675566
If you have any concerns please ask a member of staff before ordering.  V – Vegetarian  VG – Vegan  GF – Gluten Free
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STARTERS                                                QUANTITY     COMMENTS/DIETARY REQUIREMENTS

Tomato & basil Soup

Brussels pâté

Prawn cocktail

Honeydew melon

MAIN                                                        QUANTITY     COMMENTS/DIETARY REQUIREMENTS

Carvery

Butternut kale and apricot roast (VG)

Brie & beetroot tart (V)

DESSERTS                                                QUANTITY     COMMENTS/DIETARY REQUIREMENTS

Christmas pudding

Chocolate brownie

Chef's cheesecake

Cheese & crackers

CHILDREN                                                                      COMMENTS/DIETARY REQUIREMENTS

STARTERS please put quantity in box provided

Tomato & basil soup  Stick & dips Cucumber and peppers with tomato salsa  

MAIN: Half portion of carvery 

DESSERT please put quantity in box provided

Chocolate brownie  Vanilla Ice cream 

at The Farmers



CHRISTMAS DAY
LUNCH

- MENU -

12pm arrival for 12.30pm sit down
Adults £75 | Children £35* | Under 2's FREE

*12 years old and under

A deposit of £35.00 is required at the time of booking. The balance is due by 1st Nov 2024. 
All deposits are non-refundable.

ALLERGENS & INTOLERANCES

If you have any concerns please inform us at the time of booking. 

V – Vegetarian VG – Vegan GF – Gluten Free 

BOXING DAY &  
NEW YEAR’S DAY CARVERY

STARTER

Soup* of the day served with bread and butter (V)

Crisp halloumi and sweet chilli mayonnaise (V)

Prawn cocktail with Marie Rose sauce with bread and butter

Beer battered pig in blankets with a festive spiced cranberry dip

Stuffed field mushroom, roast vegetables in a tomato sauce topped

with cheese and breadcrumbs (VG)

*Gluten free option available

MAIN

Carvery choice of

Topside of beef

Leg of pork

Leg of lamb

Served with roast potatoes, seasonal vegetables and all the trimmings

Fish of the day

Chef's vegetarian and vegan option

DESSERT

A selection of seasonal desserts

Available from 12pm - 4pm
2 Courses £22.50 | 3 Courses £26.50

STARTERS

Tomato and basil soup served with bread and butter (V)

Brussels pâté with tomato and oregano bloomer bread

Prawn cocktail with Marie Rose sauce with bread and butter

Fanned honeydew melon with raspberry sorbet

MAIN

Carvery choice of
Traditional roast Norfolk turkey or topside of beef

Served with roast potatoes, cranberry stuffing, pigs in blankets, 
honey roast parsnips, carrots, cauliflower cheese and sprouts

Butternut kale and apricot roast (VG)

Brie and beetroot tart (V)

DESSERT

Traditional Christmas pudding • Chocolate brownie
Chef’s cheesecake • Selection of cheese and crackers

Tea, coffee & mince pie


