
ORCHARD FESTIVE
LUNCH MENU 

STARTERS
Chicken, & Pancetta Terrine

with apricot, truffle mayonnaise, watercress nasturtium puree & sourdough croute 

Curried Parsnip Velouté

3 courses £37.95 per person
2 courses £33.95 per person

Christmas Pudding with Brandy Sauce

Roast Turkey
MAIN DISHES

DESSERTS

PLEASE PRE-ORDER YOUR FESTIVE LUNCH BY CONTACTING OUR
TEAM: EVENTS@NOTTINGHAMVENUES.COM | 0115 876 0900

 
AVAILABLE MONDAY TO FRIDAY IN BRAMLEYS RESTAURANT

THROUGHOUT DECEMBER, SUBJECT TO AVAILABILITY, 12PM-3PM.
 

*WINE & DRINKS CAN BE PRE-BOOKED FOR YOUR TABLES AND ALL PRICES INCLUDE VAT
NOTTINGHAMVENUES.COM

served with onion bhaji, curry oil (GF, VE) 

served with fondant potato, chantenay carrots, honey & thyme roast parsnip, pigs in blankets  

Seabass
lemon & herb risotto, crispy leeks & herb oil (GF)  

Butternut Squash, Sage & Pine Nut Pithivier
served with glazed carrots, braised red cabbage & kale (VE) 

Raspberry & Frangipane Tart, Vanilla Ice Cream 
Date & Toffee Pudding, Butterscotch Sauce  (GF) 

 (VE) 

Smoked Salmon & Prosecco Parfait
with citrus crème fraiche, pickled cucumber & radish

Goats Cheese Mousse
with candied walnut, radicchio, cranberry dressing (V) 

Chocolate & Orange Brownie. Orange Sorbet 


