
Starters
Spiced Lentil & Butternut Soup (GF VG)

served with crusty bread & butter

Breaded Mushrooms (GFA VGA)
mixed leaves & garlic mayonnaise

Duck Liver & Pork Pate (GFA)
toasted sourdough, mixed leaves & redcurrant jelly

Mains
Traditional Roast Turkey (GFA)

roasted potatoes & parsnips, pigs in blankets, cranberry & chestnut stuffing,
red cabbage, sprouts, glazed carrots and gravy

Pan Fried Pork Loin Fillet (GF)
wrapped in mustard & Parma ham, served with wholegrain mustard mash,

carrots and sprouts topped with a chestnut mushroom & tarragon cream sauce

Chef’s Nut Loaf (VGA)
Yorkshire pudding, roasted potatoes and parsnips,

red cabbage, sprouts, glazed carrots & gravy

Desserts
Traditional Christmas Pudding (GFA VGA)

with a choice of custard or brandy sauce

3-scoop of New Forest Ice Cream (GFA VGA)

Chocolate & Gingerbread Mousse (GFA)

Festive Lunch
menu

Available from 28th November to 22nd December 2026
Monday to Thursday – 12 until 3pm  

2-courses (mains & desserts) £27 | 3-courses £33

The Riverside kitchen handles gluten, celery, cereals, crustaceans, eggs, fish, lupin,
milk, molluscs, peanuts, sesame, soya, sulphites and tree nuts.

Please ask your organiser for allergen information. Recommended daily calories for an average person: 2000kcal.



All drinks packages need to be pre-order by the 15th of November.
Glass of Prosecco or a bottle of beer £5pp

Glass of Mulled Wine £4.50pp
Bottles of house wine £25

Or why not treat yourself to the Nadder Package ONLY £16pp
A glass of Prosecco or bottle of beer and half a bottle of wine.

Be serenaded by the fabulous Graeme Budd – Solosax
Graeme will play whilst you enjoy your pre-lunch drinks and while you dine 

£200 for a max of 3 hours (subject to availability)

T’s & C’s
To secure your booking a £10pp non-refundable deposit must be paid on booking and 

any entertainment to be paid in full on booking (subject to availability).

All food and drinks packages to be pre-ordered and
provided by 15th of November. Please include any dietary

requirements and allergies any of your guests may have.
Please also provide for larger parties seating plans no

later than 2 weeks prior to your event.

Service charge is not included; however, a 10%
discretionary service contribution is warmly welcomed. 

TINSEL, TREATS & TOGETHERNESS
A LUNCHTIME CELEBRATION

CHEERS!


