
The White Hart 
Festive Menu

3 Courses - £25
Available 13th November - 29th December�  

Excluding Christmas Day and Boxing Day

To Start
Vegetable Soup 

with warm crusty bread  
(GF bread is available)

Festive Platter 
bread and meat platter choritzo, parma ham, crusty breads,  

balsamic and olive oil dip with fresh olives  
(GF breads are available)

Breaded Brie  
with red wine cranberry sauce served with wild rocket

King Prawn Cocktail 
served in a rose marie sauce on a fresh shredded salad

For Mains
Glazed Turkey  

with rosemary roasted crisp potatoes, honey glazed parsnip,  
mixed festive vegtables and a giant Yorkshire pudding  

(GF Yorkie is available )

Pan Fried Sea Bass  
in a lemon marinade served with cubed potatoes, swede, 

carrot and celeriac vegetables and a salsa Verde (GF)

Vegetarian Wellington 
 with festive roasted vegetables

Desserts
Homemade Profiteroles  

with vanilla cream and light milk chocolate drizzle

Victoria Sponge Cake  
with whipped fruit cream

Christmas pudding  
with a brandy custard

Must be pre-booked. A £5pp deposit may be required when booking. 
A pre-order will be required 1 week before.



If you are asked to make a pre-order, please complete the form below  
and hand to a member or email to whitehartmoreton@hotmail.com

Name:  Contact Number: 

No. of Guests: Adults  Children   Date:   Time:  

Please list every party member’s name here with their menu order below

Guests Name

Please indicate here if any of your party are children.

To Start
Vegetable Soup

Festive Platter

Breaded Brie

King Prawn Cocktail

For Mains
Glazed Turkey 

Pan Fried Seas Bass

Vegetarian Wellington

Desserts
Homemade profiteroles

Victoria sponge cake

Christmas pudding 

Special Requirements
Gluten Free options

Merry Christmas &  
A Happy New Year  
  from


