
Christmas Dietary Menus
FRIERN MANOR 



F o r  m o r e  t h a n  f o u r  d e c a d e s ,  F r i e r n  M a n o r  h a s  
c e l e b r a t e d  C h r i s t m a s  w i t h  o p t i m i s m  a n d  o r i g i n a l i t y  



We have vegetarian,  pescatarian,  vegan,  gluten-free and dairy-free options on al l  courses .  

We also cater to most major al lergies  and many rel igious requirements .

Once the f inal  balance has been paid,  the party organiser wil l  receive an email

containing a l ink that must be issued to al l  guests  attending.  This  l ink can be forwarded

with ease via email  or WhatsApp.  Each guest  can then register for their  e-ticket ,  select

their  dietary needs,  and notify Friern Manor of  special  access  needs .

https://trk.klclick.com/ls/click?upn=UQ4z15y6CBmSnM4a8l2uPhlSDXchpEpLI1U55KtZg6bhXuwS6RmHtU16AgcHxub54YeAjLl-2BuBr24UJMcyVMwYS349rDyovYuxHdvfqZzbTfm61sMJAMYo81nkBxoO6m0xXFEQPom6EGaBMEeMX-2BT39PaWGljkoNXLfBFScW0zavk4uTM0EVWcoiHkn9rWO0Tfgin9wJV-2Bn4sITse-2B9-2BgZpqZRJUZ65tCWi3sYBAiJXNZJqWA3POukORyFDkzNTJdfRSrs1d7hSlnR3T-2FjeFudVpuH-2By3GPAmPKFJddIp99fm6cXire5Mw7wd9oIzky0MN2FuiBf9qNQm-2FoleVYzp2kHqq1X2U9hxExplYR5NEatuqALOq9sFYbSMsdLWnTEljKtB-2FZyVIbFHiQtbdaX83ucbFYxkVGa0qy5-2FD-2BoIZM-3DnD3I_gSwZ2EsQeGouyuqPGK2GDeXD9L0BMsBaKLWPl93Mu0vP4eA6ZvbvfHyqKgbK8H0uR8RrkMvxPmQQuabQaW77MFVpcsp1088a7GpI3Mkvyuzpkm-2B3EDuQERNREZTS9Qd09F7uAF6QSuFKapbPNBRHEKtG-2FzBOXa-2BJ-2BTbkBw82oAk6Cyio7sulJtH-2FyqdohsemenUei6l4pYxXnYSIMB8qfpEaN9cM-2F3HtPCxwBpfawNgeR1iux20hUBHbDh1UDYQ8d7pZtsnhyj1bgoy4IOYXfCM-2B9qV7SwrRRMyNksVEGFfNTizQJoeMaF-2BTDT9Wov-2F3gUnu2W7CsXjxHeRvqFAmWcMHHfzh2mXMkhQ4GVssEkd5Foh1EG-2FskozhVqkr6y9dOGckWN-2FUNiD5XGzK-2BnRNoBtsAv6rBeYPiGAsS0BPGZU-3D
https://trk.klclick.com/ls/click?upn=UQ4z15y6CBmSnM4a8l2uPhlSDXchpEpLI1U55KtZg6bhXuwS6RmHtU16AgcHxub54YeAjLl-2BuBr24UJMcyVMwYS349rDyovYuxHdvfqZzbTfm61sMJAMYo81nkBxoO6m0xXFEQPom6EGaBMEeMX-2BT39PaWGljkoNXLfBFScW0zavk4uTM0EVWcoiHkn9rWO0Tfgin9wJV-2Bn4sITse-2B9-2BgT07ivgjVhX8BPlv98KN9WwM87PG4BnqJ1aYIQvsku13AaHaaAlTYrt2jY9fK6hcnP4HaOIPF0eHQhe6x0YsPcND2vppa8KHmVB7FUgqECX8eA0Z_gSwZ2EsQeGouyuqPGK2GDeXD9L0BMsBaKLWPl93Mu0vP4eA6ZvbvfHyqKgbK8H0uR8RrkMvxPmQQuabQaW77MFVpcsp1088a7GpI3Mkvyuzpkm-2B3EDuQERNREZTS9Qd09F7uAF6QSuFKapbPNBRHEKtG-2FzBOXa-2BJ-2BTbkBw82oAk6Cyio7sulJtH-2FyqdohsemenUei6l4pYxXnYSIMB8qfpEaN9cM-2F3HtPCxwBpfawNgeR1iux20hUBHbDh1UDYQ88ZXPunxRQfDr2osj0Qm0yrHwGR6c-2Fl9mMPWsHZJt3fguoK50fM1ithaAcPG5dd4Iop-2F92uVR5sTU8B-2BRLhCT1Kxgo2lJ1nGg7nBlyM-2F-2Fzao0lmEpZn-2BZcTR0auHQEx7O1Y-2FNaZecUDascx7Q4lqgMBdbDUNi3smqgS1LZz-2BiawM-3D


TRADITIONAL MENU

FRIERN MANOR HORS D’OEUVRES 
ALL THREE OF OUR STARTERS ARE SERVED TO EACH GUEST 

FRESH ROYAL GREENLAND PRAWNS SERVED ON A BED OF MIXED LEAVES,
CUCUMBER AND CHERRY TOMATOES WITH A PRAWN MARIE ROSE SAUCE 

& 
ROASTED VINE RIPENED TOMATOES & FRESH BASIL SOUP

& 
RUSTIC ARTISAN BREAD SERVED WITH AN INDIVIDUAL UNSALTED BUTTER

FROM NEWLANDS FARM 

Starter

Mains 
HAND-CARVED BREAST OF NORFOLK ROAST TURKEY

CUMBERLAND CHIPOLATA SAUSAGE ENCASED IN CANADIAN BACK BACON 
A ROULADE OF HOMEMADE SAGE AND THYME STUFFING 

LIGHTLY SEASONED ROAST POTATOES 
HONEY ROASTED CARROTS & PARSNIPS 

SAUTÉED BRUSSEL SPROUTS
RICH TURKEY JUS 

CRANBERRY SAUCE 

PRE-ORDERED DIETARY REQUIREMENTS WILL BE CATERED FOR 

Dessert 
HOMEMADE RICH BELGIAN CHOCOLATE BROWNIE 

WITH MADAGASCAN VANILLA ICE CREAM 
& HOT CHOCOLATE SAUCE

Café Club 
SERVING A SELECTION OF 

COFFEES AND SPECIALITY TEAS 

Late Night Bites
BACON BUTTIES 

FINEST SMOKED BACK AND STREAKY BACON, 
GRILLED AND SERVED IN A RUSTIC ROLL 
WITH INDIVIDUAL TOMATO KETCHUP OR

HOUSES OF PARLIAMENT SAUCE 

FREE Beer, Wine & Spirit Bar included 



VEGETARIAN

FRIERN MANOR HORS D’OEUVRES 
ALL THREE OF OUR STARTERS ARE SERVED TO EACH GUEST 

AVOCADO & BEETROOT SALAD 
& 

ROASTED VINE RIPENED TOMATOES & FRESH BASIL SOUP 
& 

RUSTIC ARTISAN BREAD SERVED WITH AN INDIVIDUAL UNSALTED BUTTER
FROM NEWLANDS FARM

Starter

Mains 
GOATS CHEESE & MEDITERRANEAN VEGETABLE WELLINGTON 

LIGHTLY SEASONED ROAST POTATOES 
HONEY ROASTED CARROTS & PARSNIPS 

SAUTÉED BRUSSEL SPROUTS
RICH VEGETARIAN GRAVY

Dessert 
HOMEMADE RICH BELGIAN CHOCOLATE BROWNIE WITH

MADAGASCAN VANILLA ICE CREAM & HOT CHOCOLATE SAUCE

Café Club 
SERVING A SELECTION OF 

COFFEES AND SPECIALITY TEAS 

FREE Beer, Wine & Spirit Bar included 



VEGAN

FRIERN MANOR HORS D’OEUVRES 
ALL THREE OF OUR STARTERS ARE SERVED TO EACH GUEST 

AVOCADO & BEETROOT SALAD
& 

ROASTED VINE RIPENED TOMATOES & FRESH BASIL SOUP 
& 

RUSTIC ARTISAN BREAD SERVED WITH AN INDIVIDUAL VEGAN BUTTER

Starter

Mains 
VEGAN MEDITERRANEAN VEGETABLE WELLINGTON 

LIGHTLY SEASONED ROAST POTATOES 
VEGAN HONEY ROASTED CARROTS & PARSNIPS 

SAUTÉED BRUSSEL SPROUTS 
RICH VEGAN GRAVY

Dessert 
Café Club 

SERVING A SELECTION OF 
COFFEES AND SPECIALITY TEAS 

FREE Beer, Wine & Spirit Bar included 

GLUTEN & DAIRY FREE CHOCOLATE ORANGE BROWNIE 
WITH DAIRY & GLUTEN FREE VANILLA ICE CREAM



PESCATARIAN

FRIERN MANOR HORS D’OEUVRES 
ALL THREE OF OUR STARTERS ARE SERVED TO EACH GUEST 

FRESH ROYAL GREENLAND PRAWNS SERVED ON A BED OF MIXED LEAVES,
CUCUMBER AND CHERRY TOMATOES WITH A PRAWN MARIE ROSE SAUCE 

& 
ROASTED VINE RIPENED TOMATOES & FRESH BASIL SOUP 

& 
RUSTIC ARTISAN BREAD SERVED WITH AN INDIVIDUAL UNSALTED BUTTER

FROM NEWLANDS FARM

Starter

Mains 
GOATS CHEESE & MEDITERRANEAN VEGETABLE WELLINGTON 

LIGHTLY SEASONED ROAST POTATOES 
HONEY ROASTED CARROTS & PARSNIPS 

SAUTÉED BRUSSEL SPROUTS 
RICH VEGETARIAN GRAVY

Dessert 
HOMEMADE RICH BELGIAN CHOCOLATE BROWNIE WITH

MADAGASCAN VANILLA ICE CREAM & HOT CHOCOLATE SAUCE

Café Club 
SERVING A SELECTION OF 

COFFEES AND SPECIALITY TEAS 

FREE Beer, Wine & Spirit Bar included 



GLUTEN & DAIRY FREE

FRIERN MANOR HORS D’OEUVRES 
ALL THREE OF OUR STARTERS ARE SERVED TO EACH GUEST 

FRESH ROYAL GREENLAND PRAWNS SERVED ON A BED OF MIXED LEAVES,
CUCUMBER AND CHERRY TOMATOES WITH A PRAWN MARIE ROSE SAUCE 

& 
GLUTEN & DAIRY FREE ROASTED VINE RIPENED TOMATOES & FRESH BASIL SOUP 

& 
GLUTEN FREE RUSTIC ARTISAN ROLL SERVED WITH 

AN INDIVIDUAL VEGAN BUTTER

Starter

Mains 
HAND-CARVED BREAST OF NORFOLK ROAST TURKEY 

GLUTEN & DAIRY FREE CHIPOLATA SAUSAGE ENCASED IN CANADIAN BACK BACON 
GLUTEN & DAIRY FREE SAGE AND THYME STUFFING 

LIGHTLY SEASONED ROAST POTATOES 
HONEY ROASTED CARROTS & PARSNIPS 

SAUTÉED BRUSSEL SPROUTS 
GLUTEN & DAIRY FREE TURKEY JUS 

CRANBERRY SAUCE

GLUTEN & DAIRY FREE CHOCOLATE ORANGE BROWNIE 
WITH DAIRY & GLUTEN FREE VANILLA ICE CREAM

Café Club 
SERVING A SELECTION OF 

COFFEES AND SPECIALITY TEAS 

FREE Beer, Wine & Spirit Bar included 

Dessert 



HALAL

FRIERN MANOR HORS D’OEUVRES 
ALL THREE OF OUR STARTERS ARE SERVED TO EACH GUEST 

FRESH ROYAL GREENLAND PRAWNS SERVED ON A BED OF MIXED LEAVES,
CUCUMBER AND CHERRY TOMATOES WITH A PRAWN MARIE ROSE SAUCE 

& 
ROASTED VINE RIPENED TOMATOES & FRESH BASIL SOUP 

& 
RUSTIC ARTISAN BREAD SERVED WITH AN INDIVIDUAL UNSALTED BUTTER

FROM NEWLANDS FARM

Starter

Mains 
HAND-CARVED BREAST OF HALAL TURKEY 

A ROULADE OF HOMEMADE SAGE AND THYME STUFFING 
LIGHTLY SEASONED ROAST POTATOES 

HONEY ROASTED CARROTS & PARSNIPS 
SAUTÉED BRUSSEL SPROUTS 

RICH HALAL TURKEY JUS 
CRANBERRY SAUCE

Dessert 
HOMEMADE RICH BELGIAN CHOCOLATE BROWNIE WITH

MADAGASCAN VANILLA ICE CREAM & HOT CHOCOLATE SAUCE

Café Club 
SERVING A SELECTION OF 

COFFEES AND SPECIALITY TEAS 

FREE Beer, Wine & Spirit Bar included 



Y O U R  G U E S T S  C A N  E N J O Y  A  C R E A T I V E L Y  T H E M E D  C H R I S T M A S
M E N U  F E A T U R I N G  N O S T A L G I C  D I S H E S  O F  T H E  S E A S O N



happy  hol idays
Maison

F o n d é e  e n  1 7 9 0

View dates & prices on website www.friernmanor.com 


