
Telephone first to make a booking. Bookings must then be confirmed using our booking form. 
Final guest numbers and pre-ordered menu choices must be received no later than 1 week in advance,

and we reserve the right to charge the full menu price for any reduction in numbers after this time. 

4-Course Festive Dinner Menu with Canapés and Coffee £70.00
1-23 December 2023

Jerusalem Artichoke and Garden Apple Soup 
Parsnip Crisp and Cinnamon Crème Fraîche

Sesame Prawn and Smoked Haddock Fishcake
Stir Fried Pak Choy, Sweet Chilli Jam

Goats Cheese and Cranberry Panna Cotta
Saffron Poached Pear and Melon Verrine

Pheasant and Wild Mushroom Mosaic Terrine
Spiced Plum Chutney, Red Cabbage Slaw

Twice Baked Dorset Red Cheddar and Chestnut Souffle
Amaretto Blueberries, Parmesan Crisp

Bucks Fizz Sorbet               
Pomegranate and Spiced Orange Salad

THE PRIORY
WAREHAM

Purbeck Rainbow Trout studded with Smoked Salmon Lardons
Watercress and Creme Fraîche Crushed Potato, Saffron Creamed Spinach, Three Pepper Coulis

Free Range Mark Chilcott Turkey
Cranberry and Hazelnut Stuffing, Smoked Bacon and Chipolata Roll, 
Duck Fat Roast Potatoes, Bread Sauce, Cranberry Sauce, Roast Jus

Devon Red 6oz Beef Fillet
Brussel Sprout and Chestnut Bubble and Squeak, Honey Roasted Carrots, Bearnaise Sauce and Port Jus

Loin Venison and Wild Mushroom Stroganoff
Tarragon Mustard Creamed Potato, Roasted Spiced Butternut Squash, Fine Green Beans

Roasted Shallot, Parsnip and Red Onion Confit Tart
Watercress and Crunchy Vegetable Salad, Blue Vinny Cream Dressing

Priory Christmas Pudding
Rum Butter and Brandy Sauce

Tropical Eton Mess Trifle   
Passion Fruit Curd, Coconut Biscuit, Fresh Mano and Pineapple laced Meringue

Black Forest Baked Alaska
Fudge Brownie, Griottine Cherry, Chocolate and Cherry Ice Cream

Vanilla Cheesecake       
Biscoff Base, Blueberry and Whisky Compote, Blood Orange Sorbet

Cheese and Biscuits (+£4.50 supplement)
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