
 
- FREEHOUSE - INN - QUALITY DINING - 

THE THROCKMORTON, COUGHTON HILL, ALCESTER, B49 5HX 
www.thethrockmorton.com - 01789 766366 - theteam@thethrockmorton.com  

 

A 10% optional service charge will be added to all bills. This is payable entirely at your own discretion, and our team will happily remove, or amend the charge with no 

questions asked! 100% of all service charges/tips go to the team and is distributed via their own tronc system. 

IF YOU HAVE AN ALLERGY or DIETARY REQUIREMENT please discuss with our Christmas Coordinators before booking, so that we can advise if we can cater for your allergy within this set menu, 
and also take additional reasonable steps to minimise the risk of allergen cross-contamination.  
As our food is mainly homemade in our multi use kitchen (which handles all of the 14 key allergens), and suppliers of prepared foods vary, all food may contain traces of any of the 14 key allergens. 
All weights stated are approximate uncooked weights. Game may contain traces of shot. Fish may contain traces of bones, even if stated as boneless. 

V = Vegetarian (Some dishes can also be adapted to become Vegan) VE = Made with Vegan ingredients. However due to the environments that food is prepared, cooked and served in, we cannot 

guarantee that any item is animal product free. 

Christmas Day 
4 Courses £89 

Children Under 12 £59 (Smaller portions of this menu) 

Served 12 to 4pm 

A SELECTION OF CANAPES 

FOCACCIA BITES WITH OLIVE TAPENADE & ROASTED TOMATO  
SMOKED SALMON & CHIVE CREAM CHEESE PIN WHEELS 

HONEYED GOATS CHEESE CHICORY BOATS 
 

STARTERS 

PAN FRIED SCALLOPS on parsnip puree with a bacon and black pudding crumb 

WILD MUSHROOMS IN GARLIC & CHIVE CREAM on artisan seeded sourdough toast (V) 
CRISPY COATED CRAB CAKE with red & yellow pepper vinaigrette and curry oil 

DUCK & COGNAC PATE served with plum & apple chutney, toasted sourdough & cornichons 
 

MAINS 

TRIO OF ROAST TURKEY, BEEF & HAM with pig in blanket, roast parsnip & Yorkshire pudding  

HOME ROAST TURKEY BREAST with pig in blanket, roast parsnip & Yorkshire pudding 

PANCETTA WRAPPED HAKE on a five bean & chorizo fricassee  

LAMB TWO WAYS pulled & rolled shoulder and a loin chop, pea puree and minted lamb jus 
SLOW ROASTED PORCHETTA rolled belly pork with garlic & rosemary stuffing and honey mustard gravy 

STUFFED BUTTERNUT SQUASH served with sage & tahini sauce (VE) 
All mains served with roast potatoes & a basket of steamed vegetables 

 

DESSERTS 

TRADITIONAL CHRISTMAS PUDDING with brandy sauce (V) 
PROSECCO MIXED FRUIT JELLY (V) 

CHOCOLATE TRIO OF CHOCOLATE ORANGE cheesecake, mousse & homemade truffle (V) 

ELDERFLOWER POACHED PEAR with a zingy lemon sorbet (V) 
 

 

How to Book 

1. Contact our Christmas coordinators on 01789 766366 or email theteam@thethrockmorton.com 

2. Deposit required upon booking - We will offer the option to either pay in full or a £15 per person 

deposit upon booking - All deposits and payments are non-refundable  

3. A preorder of menu selections (and any full payment if applicable) required by 28th November  

 


