
7-Course
Christmas Day Lunch

- Warm Bread Board, Cranberry Butter, and Tarragon Pesto

To start

- Roast Cauliflower Soup, Crispy Duck Leg, Miso Dressing

To follow

- Seared Scallops, Lobster Foam with Caper Emulsion and Golden Raisins

The main event
- Roast Breast of Turkey, Slow Cooked Thigh, Pig in Blanket, Creamed Sprouts

Cheese
- Black Garlic and Truffle Brie, Jerusalem Artichoke and Rooftop Honey

For dessert
- Christmas Pudding Ice Parfait, Pain D’epice

To finish
- Baileys Macarons and Salted Caramel Blondie

Add a wine flight 
6 carefully selected wines

Porta Leone Prosecco La Contessa

Viognier 2021, Domaine Preignes le 
Vieux, Languedoc

Picpoul de Pinet, Domaine Reine Juliette

Minervois 2020, Domaine La Balade, 
Languedoc

Churchills 10yr Old Tawny 100ml 

Sauternes 2018, Maison Sichel

H. Blin, NV Brut, Vallee de la Marne,
Champagne

£65.00 per person

All the joy of the big day. None of the hassle. 

Arrive at your leisure and join family and friends in our contemporary bar. Celebrate with a drink or 
two.  We’ll invite you to join us in our two Rosette Restaurant to sample Arbor’s seven-course 
Christmas Tasting Menu.

For the table

Contact events team:  01202 498 900   |   events@thegreenhousehotel.comThe Green House Hotel, 4 Grove Road, Bournemouth BH1 3AX   |   thegreenhousehotel.com

£105
per person

2 Night Package from 

£360
per night

for two adults sharing to 
include dinner, bed and 
breakfast each night and 

Christmas lunch.

3 Night Package from

£320
per night

for two adults sharing to 
include dinner, bed and 
breakfast each night and 

Christmas lunch.

Christmas Accommodation
Packages

BOOK NOW


