
If you’re after festive cheer paired with award-winning cuisine 
then look no further than our festive evenings, with live music 
from Tamsin Ball plus 4 course dinner including tea or coffee 

and complimentary cocktail - what’s not to enjoy?!

F E S T I V E
D I N N E R S

F E ST I V E  D I N N E R , CO C KTA I L ,  T E A O R 
CO F F E E  P LU S  L I V E  M U S I C  F R O M  TA M S I N 

B A L L  &  CA S I N O  E V E N I N G
Saturday 22 & 29 November |  6, 13 & 20 December

£60 per person

FESTIVE DINNER MENU
Celeriac & Brown Butter Soup, Crisp Kale

(SU) (C) (D)

Oak Smoked Salmon & Prawn Plate, Tomato & Brandy Mayonnaise 
(G) (E) (D) (SO) (S) (SU) (CR) (F)

Deep Fried Local Brie, Walnut & Cranberry Tart, Rocket Leaves
(G) (E) (D) (SU) (N) (P)

Tea Smoked Duck, Duck Parfait, Carrot & Orange
(D) (SU)

****
King Scallop, Pea Purée, Parma Ham

(D) (SU) (M) (MO)

Champagne Sorbet
 (SU)

****
Roast Local Turkey, Panko Crumbed Leg, Pork & Apricot 

Seasoning, Chipolata, Pancetta, Cranberry Jam
(D) (E) (G) (SU) (C)

Westcountry Beef Fillet Wellington, 
Roast Onion Purée, Madeira Wine Sauce

(G) (E) (D) (SU) (C)

Steamed Lemon Sole Fillets, Tiger Prawns 
in Shellfi sh Bisque, Crisp Chard

(F) (D) (MO) (CR) (SU) (C)

Potato Gnocchi, Smoked Tomato Sauce, Feta Cheese Gratin
(G) (SU) (SO) (S) (C)

All our main dishes are served with Hasselback Potatoes, 
Baby New Potatoes, Glazed Carrots, Honey Baked Parsnip,

Button Sprouts
(D) (SU)

****
Steamed Christmas Pudding, Brandy Cream Sauce

(G) (E) (SU) (SO) (N) (P)

Dark Chocolate Ganache, Warm Brownie, 
Christmas Pudding Ice Cream

(G) (E) (D) (SU) (SO) (N) (P)

Lemon Tart, Macerated Berries, Berry Sorbet, Clementine Curd
(G) (E) (D) (SU)

Kirsch, Cherry & Chocolate Mess, Chocolate Chards
(D) (E) (SU)

Fresh Fruit Salad, Clotted Cream or Pouring Cream
(D)

Ice Cream & Sorbet Selection
(G) (D) (E) (N) (P) (SO)

West Country Cheese Selection
(G) (D) (E) (N) (P) (SO)

Adults need around 2000 Kcal a day. You can view our calorie 
information by scanning the QR code. Our dishes may contain traces 
of allergens. Please let us know if you have any allergens or special 
dietary requirements. Whilst we do our utmost to accommodate our 
guests, we cannot guarantee any dish will be completely allergen free.

(G) - GLUTEN    (D) - DAIRY    (E) - EGG    (N) - NUTS  
(P) - PEANUTS    (M) - MUSTARD   (SU) - SULPHUR DIOXIDE  
(SO) -  SOYA   (C) - CELERY   (MO) - MOLLUSCS   (F) - FISH  
(S) - SESAME   (L) -LUPIN   (CR) - CRUSTACEAN

98

To book call 
01271 345861

Visit brend-imperial.co.uk 
or scan QR code


