
                                       

Motcombe, Shaftesbury, Dorset SP7 9HW 

Tel: 01747 851980   www.coppleridge.com 
 

        2024 CHRISTMAS PARTY MENU 

 
Starters:   

1. Truffled celeriac & apple soup, bread roll & butter (V/GF*/Vg*) 

2. Smoked mackerel pate, cucumber jelly, pickled cucumber, Melba toast (GF*) 

3.Winter game terrine, spiced chutney, toast (GF*) 

4. Heritage beetroot salad, watercress & goat’s cheese (V/Vg*/GF) 

 
Mains: 

5. Traditional turkey, pigs in blankets, roast potatoes, cranberry sauce (GF*) 

6. Slow-braised beef, roast potatoes, sauce piquant, horseradish cobbler (GF) 

7. Parsnip, chestnut & sage pie, shallot jam, Red Dorset fondue (V/Vg*) 

8. Pan roast salmon, smoked salmon fishcake, saffron sauce (GF*) 

(all mains served with sharing vegetables) 

 

 
Desserts:   

9.  Coppleridge Christmas pudding, brandy Chantilly (V/GF*/DF*/Vg*) 

10. Orange & almond cake, spiced plum sauce, vanilla ice-cream (V) 

11. Lemon posset, cranberry compote, oat crumb (V/GF*) 

12. Traditional treacle tart, marmalade ice-cream (V) 
 

 

V=Vegetarian   Vg=Vegan   GF=Gluten free    DF=Dairy free   * =Dish can be adapted for dietary need 

                                                                                                              indicated, if advised in advance 
 

2 courses £31.50, or 3 courses £36.50 
Children under 8 years of age can have: a small portion of an adult-size meal (£16.80 for 2 
courses, or £19.50 for 3 courses), or chicken nuggets, beans, chips & ice-cream for £10.00) 



Book now to secure your date! 
 

Please fill out the below, including each member of your group’s name and the number which 

correlates with the meal’s they would like. Please also note any allergies or dietary requirements. And 

return to us. Full payment 2 weeks in advance of your event. Unfortunately, no refunds for 

cancellations after this payment is made. Please note that we strongly recommend that the whole 

group should have the same number of courses – either 2 or 3 courses. If having 2 courses, they 

should all be either starters or desserts. This allows for a much more inclusive event and speed of 

service. 

 

Date & eating time of party: ……………………………………………………………….   

   

Main party contact’s name: …………………………………………………..…..…….….       

 

Telephone: …………………………… Email address: ………………………..…….……. 

 

Dish Choices 
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 Add more if needed…     

 

The barn is available for parties at a cost of £395 (incl. bar person). And £80 energy surcharge, thus is 

it £475. This is conditional on a minimum number of 40 guests attending.  


