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C H R I S T M A S  P A R T Y  M E N U

PEARSON’S ARMS

Butternut Squash Soup
Roasted Butternut & Sage Soup,  Toasted Sourdough

King Prawns
Japanese Style Battered King Prawns,  Sweet Chi l l i  Dip

Charcuterie
Select ion of  Cured Meats,  Toasted Sourdough,
Cornichons,  Pickled Baby Onions,  Wholegrain Mustard Moul i

Roasted Turkey Crown
Served with,  Honey & Thyme Glazed Carrots,  Crispy
Pancetta & Chestnut Brussel  Sprouts,  Roasted Garl ic  &
Herb Potatoes,  Confi t  Shal lots & Caramelised Celeriac
Puree,  Stuff ing,  Pigs in Blankets & Yorkshire Pudding

Vegetarian GF or can be Vegan

Scottish Salmon Fillet
Pan Fried Fi l let  of  Salmon, Lemon & Parsley Cream, 
New Potatoes,  Samphire

Chestnut Roast
Mushroom & Rice Chestnut Roast ,  Cranberries & Cashews,  
served with Carrots,  Chestnut Brussel  Sprouts,  
Roasted Garl ic  & Herb Potatoes,  Confi t  Shal lots & 
Caramelised Celeriac Puree

Pearson’s Christmas Pudding
Eggnog Custard

Crumble
Caramel Apple Crumble Pie,  Cinnamon Ice Cream

Kentish Cheeseboard
Choose from our select ion of  Local
Cheeses,  with Crackers & Chutney,  Dried
Fruit ,  Walnuts & Celery St icks

Set Menu £35 per person
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