
Fine DiningFine Dining
C H R I S T M A S
E V E N I N G S

To book please head to our website 
www.bennettsfarm.co.uk/events

info@bennettsfarm.co.uk
01274 873648



Spiced parsnip and apple soup, sourdough, 
cultured butter

Pigs in blankets, sticky mustard glaze
Crab beignets, pickled apple, charred spring onions,

confit lemon
Pear and blue cheese cheesecake, candied walnuts, celery leaf

-
Slow cooked beef rib Bourguignon,

horseradish mash potato, sticky red cabbage
Fillet of salmon, charred hispi cabbage, onions, chive oil
Bubble and squeak cake, grilled halloumi, poached eggs

Roast turkey escalope homemade sausage meat stuffing, 
Yorkshire pudding, pigs in blankets, garlic and thyme roast 

potatoes, winter vegetables, rich gravy
-

Christmas pudding, brandy cream
Raspberry and white chocolate crème brûlée,

shortbread biscuit
Dark chocolate and cherry parfait, salted caramel

Cinnamon affogato, crushed biscuit, homemade cinnamon 
gelato, Disaronno, espresso to pour

Prebooking's only and a £15pp deposit to secure your place.
Fully Licensed  |  Bookings available from 7pm onwards

£34.95pp

Friday 3 rd & 
Saturday 4th December

Friday 3 rd & 
Saturday 4th December



Spiced parsnip and apple soup, sourdough,
cultured butter

Pan fried chicken livers, smoked bacon,
mustard vinaigrette, toasted brioche

Beetroot cured gravadlax, chive potato salad, pickled lemon
Deep fried beer battered brie, garlic allioli, confit fennel

-
Yorkshire lamb rack, lyonnaise potatoes, rosemary and red wine 

jus, sautéed tender stem broccoli (£4 supplement)
Roast fillet of cod, chorizo, goat’s cheese mash potato, 

balsamic reduction, cherry tomatoes
Sweet potato and aubergine tagine, toasted almond, 

pomegranate, long grain rice
Roast turkey escalope homemade sausage meat stuffing, 
Yorkshire pudding, pigs in blankets, garlic and thyme roast 

potatoes, winter vegetables, rich gravy
-

Passionfruit crème brûlée, shortbread biscuit
Chocolate orange brownie, chocolate sauce, homemade gelato, 

toasted marshmallow
Raspberry frangipane tart, Horlicks ice cream,

candied pistachio
Cinnamon affogato, crushed biscuit, homemade cinnamon 

gelato, Disaronno, espresso to pour

Prebooking's only and a £15pp deposit to secure your place.
Fully Licensed  |  Bookings available from 7pm onwards

£34.95pp

Friday 10 th & 
Saturday 11 th December

Friday 10 th & 
Saturday 11 th December



Spiced parsnip and apple soup, sourdough,
cultured butter

Turkey and black pudding scotch egg, cranberry jam
Bennett’s prawn cocktail, gem lettuce, king prawns, 

bloody Mary dressing 
Black bomber cheddar, buttermilk battered cauliflower,

pickled radish
-

Pressed confit of belly pork, pomme purée,
sour plums, crispy shallots

Roast fillet of hake, bacon and herb crumb,
lemon fondant potato, pea pesto

Sage and onion pearl barley risotto,
charred onions, herb oil

Roast turkey escalope homemade sausage meat stuffing, 
Yorkshire pudding, pigs in blankets, garlic and thyme roast potatoes,

winter vegetables, rich gravy
-

Lime panna cotta, toasted coconut, lemon bar
Vanilla poached pear, mini Battenburg,

Chantilly cream, strawberry coulis
Giant jaffa cake, Cointreau jelly, chocolate ganache

Cinnamon affogato, crushed biscuit,
homemade cinnamon gelato, Disaronno, espresso to pour

Prebooking's only and a £15pp deposit to secure your place.
Fully Licensed  |  Bookings available from 7pm onwards

£34.95pp

Friday 17 th & 
Saturday 18 th December

Friday 17 th & 
Saturday 18 th December


