
Christmas crackers included. Optional 10% service added to final bill   Two courses £35  Three courses £42 
 

This menu is subject to change. Please let us know of any allergies or dietary requirements when pre-ordering. Please let us know how you would like the steak cooked when pre-ordering. 
[Ve] Vegan [V] Vegetarian  [NUTS] Contains Nuts [NUTS*] Nut Free option available [V*] Vegetarian option available [Ve*] Vegan option available 

 

 

Ufford Crown Christmas Party Menu 2026 
Available from Sunday 1st December to Sunday 27th December.  PREBOOKING ONLY. 

 

  

 

 

 

 

 

 

 

 

 

 

 

To Start 

 
White bean & onion soup, 

garlic croutons [Ve] 

 
Crown platter  

olives, lemon & garlic hummus, cream cheese 
& chive dip, grilled bread [Ve*] 

 
Confit duck & pistachio terrine, house 

chutney, sourdough toast [NUTS] 

 
Crispy brie, cranberry jam, truffled 

ham salt [V] 

 

Smoked salmon rillettes, pickled fennel, 
leaves, granary toast, lemon 

 
Spare ribs & wings, Chinese sesame 

glaze, spring onions 
 
 
 
 
 
 
 
 

 

To Follow 
 

 
Sunday Roasts 

All served with roast potatoes, Yorkshire pudding, seven 

vegetable mash, seasonal vegetables & jus. 

Norfolk turkey, chestnut stuffing, pigs in a blanket,  
homemade cranberry sauce [NUTS*] 

 

Vegetarian nut roast, roast tomato,  
homemade cranberry sauce [Ve][NUTS] 

 

Slow roasted Dingley Dell pork belly,  
Bramley apple sauce 

 

Roast sirloin of beef, celeriac remoulade 

   
 

Spiced aubergine, spinach & chickpea tagine, pitta, 
mint yoghurt, salad, pickled red onion [Ve*] 

 

Thai red tiger prawn coconut curry, basmati rice, 
green papaya salad [SF][SPICY] 

 

Sweet chilli pork belly, peppers, crunchy oriental 
salad, coriander, lime 

 

 

To Finish 
 

Sue Allen’s Christmas pudding, brandy 
cream [V] 

 

Chocolate chip cookie dough, vanilla 
ice cream, chocolate orange sauce [V] 

 

Warm chocolate brownie, vanilla ice 
cream, raspberry coulis [V][Ve*] 

 

Tropical fruit salad, mango sorbet, 
toasted almonds [V][Ve*][NUTS*] 

 

Madagascan vanilla cheesecake, winter 
berry compote, hazelnut praline [NUTS*] 

 

Affogato – Vanilla ice cream, biscotti 
biscuit, espresso [V][Ve*][NUTS*] 

 

Selection of cheeses,  
oatcakes, crackers, apple, chutney [V] 

Cashel Blue, Baron Bigod & Cornish Yarg 
£3 supplement 

 
 

 

 


