Exeter Court Hotel
Christmas brochure
2021
Merry Christmas

True to the meaning of Christmas, this lunch is a celebration of love. It is an opportunity to rekindle
relationships.
Our wonderful relaxing setting at Exeter Court Hotel is to unwind and indulge with our delicious 4 course
traditional Christmas Lunch.

£45.50 Adults | £22.75 Children under 12

To Book
To make a reservation or for further information, please call our Christmas Fairies on 01392 832121 or email
events@exetercourthotel.co.uk

Deposit
To guarantee all bookings, a non—refundable and non—transferable deposit of £15.00 per adult and £10.00
per child is required when confirming your reservation.

Final Details
Your pre—order and full payment is required at least 4 weeks’ prior

Christmas Day Lunch 2021
Arrival 12:00pm to sit down at 12:30pm
Starters
Homemade wild mushroom & garlic soup with a truffle oil swirl
Prawn and crab tian, topped with lemon & coriander mayonnaise on leaf rocket
Asparagus, raisin, melon & pecan nut salad with a honey & mustard dressing salad (VG)
Mozzarella sun blush tomato, marinated artichoke & olive salad with a balsamic reduction
Refresher
Champagne Sorbet with orange zest syrup or fruit juice
Mains
Local traditional roast turkey served with crispy goose fat roasted potatoes, chestnut and sage stuffing,
pigs in blankets & a rich red wine gravy
Slow cooked marinated haunch of venison with juniper berries & cranberry sauce. Served with crispy
goose fat roast potatoes and vegetables
Brixham Cod roasted & served with Icelandic prawn hollandaise served with new potatoes and vegetables
(V)
Puy lentils & Chardonnay casserole served with buttered new potatoes & a rocket salad (V)
Aubergine & vegetable moussaka topped with cheddar crust (V)
Dessert
Traditional Christmas pudding served with brandy sauce
Raspberry & vanilla vacherin glace meringue served with Chantilly cream & sliced almonds
Chocolate brownie, walnuts, milk chocolate chips served with chocolate sauce & vanilla ice cream
West country cheese platter served with celery, grapes & locally made chutney
Fresh pineapple & red berry compote (VG)

Tea, coffee & mince pies to follow
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Christmas Party Menu

Starters
Mushroom & garlic soup, thyme cream swirl
Smoked salmon & prawn tian, lemon & dill dressing
Warm goats’ cheese & red onion marmalade feuillet, balsamic reduction
Mains
Traditional roast turkey, goose fat roasted potatoes, chestnut stuffing, pigs
in blankets served with seasonal vegetables, red wine gravy
Oven roasted haddock, prawns, new potatoes, seasonal vegetables, cream
sauce
Mozzarella & roasted vegetable strudel, dressed rocket salad (V)
Deserts
Traditional Christmas Pudding, brandy cream, mulled peel compote
Warm walnut & chocolate brownie, vanilla ice cream & chocolate sauce
Almond & pear tartlet with double cream
West Country cheese & biscuits, celery, grapes & locally made chutney.

Tea, coffee and mince pies to follow
£22.50 per person
We require a deposit of £10.00 per person to confirm your party.
We can provide a disco for you if required (price on request)
Final payment, pre-orders and seating plan required 4 weeks’ prior

Christmas Party
Buffet menu
Assorted sandwiches
Homemade pizza slices
Smoked Salmon Blinis with tarragon creamed cheese
Pigs in blankets with mustard glaze,
Coconut and sweet chilli chicken goujons
Figs and goats cheese parcels (V)
Turkey and cranberry cups
Spicy potato wedges and dips (V)
Filo prawns with sweet chilli sauce
Honey glazed cocktail sausages
Golden Brie wedges with cranberry sauce (V)
Platter of marinated olives, sun blushed tomatoes and mozzarella balls (V)
Bakewell tart squares
Raspberry and coconut triangles
Maple and pecan bites
Sliced fruit platter
Baby mince pies
Choose 8 items for £16.95 per person | 10 items for £18.95 per person

Call us today to book
Our Christmas fairies are ready to take your bookings!

01392 832121
Or email

events@exetercourthotel.co.uk

