
Hartwell House Hotel, Restaurant & Spa 

                          
December Festive Private Dining Luncheon Menu 2018 

 
 

Pumpkin soup, toasted pumpkin seeds, ginger crème fraiche 
 

Cured mackerel fillet, apple gel, roasted beetroot, rocket cress 
 

Carpaccio of venison, cranberry and chestnut salad 

Terrine of chicken and pheasant, apple and pear chutney, lambs leaf salad 
 

***** 
Pan fried fillet of hake, rosti potato, green beans, blush tomatoes, butter sauce 

 

Roast breast of turkey with traditional accompaniments 
 

Roasted breast of pheasant, poached salsify, curly kale, creamed potatoes 
 

Nut loaf with caramelized onions, creamed potatoes and sage sauce 
 

***** 
Hartwell Christmas pudding with brandy sauce 

 

Dark chocolate marquise, cherry sorbet, poached cherries 
 

Lemon posset, cranberry biscotti, poached blackcurrants 

 

Cheddar, Stilton marinated in port, and Tunsworth with chutney, celery and biscuits 
 

 

***** 
Coffee and mince pie 

 

Three courses, coffee and mince pie - £40 per person 
 

 Tariffs are fully inclusive of VAT 
If they wish guests may leave gratuities at their discretion. 

 

This addition to our private dining luncheon menus for December 2018 has been carefully created by  
Daniel Richardson, Executive Head Chef, and are available for private groups of 10 or more. 

Available from 1st to 23rd December 2018 (Except Sundays) 
We would ask you to forward individual guests choices no later than seven days before the event. 

 
For further information, call 01296 746502 or email events@hartwell-house.com 

Oxford Road, Vale of Aylesbury, Buckinghamshire HP17 8NR 
 

ALLERGENS AND SPECIAL DIETS 
If a guest has a food allergy or intolerance, we request that they consult a member of staff before deciding what to 
eat and placing an order, on every occasion, whilst in the hotel. Whilst we are committed to informing our guess 

accurately of any allergenic contents in the dishes served here, and also to complying with specific dietary requests, 
there remains a risk, albeit small, that traces from other dishes may be present in food served here, or on surfaces. 
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