
 
 

FOOD ALLERGIES AND INTOLERANCES 
please inform the Club Office if you have any food allergies or intolerances or if you require more information regarding the ingredients of the food we serve  

 

 

 

 

The Royal Norfolk & Suffolk Yacht Club 

Christmas Party Menu 
 

Swede & Apple Soup, Curry Oil, Crispy Onion, Granary Bread 

Ham Hock Pressing, Beetroot, Blue Cheese and Radicchio Salad,  

Cider Vinegar & Thyme Dressing, Croutons 

Smoked Salmon and Dill Arancini, Potato Bisque, Capers, Parsley Oil 

- - - 

Traditional Roast Norfolk Turkey, Bacon Wrapped Chipolatas, Sage And Onion 

Stuffing, Roast Potatoes, Seasonal Vegetables, Turkey Gravy 

 

Herb Crusted Hake Fillet, Pomme Anna, Roasted Leek, Prawn &  

Prosecco Cream Sauce, Shellfish Oil 

 

Truffled Wild Mushroom, Butternut Squash and Spinach Tart, 

 Nut Crumble, Mash Potato, Savoy Cabbage, Vegetable Gravy 

- - -  

 

Mincemeat and Almond Tart, Apple Compote, Maple Syrup, Vanilla Ice Cream  

Traditional Christmas Pudding with Homemade Brandy Sauce 

Three Cheese Plate, Homemade Chutney, Apple, Celery, Crackers 

 

Tea/ Coffee & Mini Mince Pies  

£30.00 per person two course menu 

£38.00 per person three course menu 


