
MON 23rd  NOVEMBER- THURS 31ST DECEMBER (EXC BANK HOLIDAYS)

STARTERS
NACHO COATED CHILLI CHEESE BITES, spicy salsa dip

 GARLIC MUSHROOM & PESTO BRUSCHETTA, dressed leaves (GF)
CHICKEN LIVER PATE, toasted sourdough, caramelised onion chutney

  PRAWN BOATS, Marie-rose sauce, wholemeal bread, lemon wedge

MAINS
FIVE ROAST CARVERY OR CHESTNUT ROAST (VG)

 Freshly prepared vegetables, festive trimmings & traditional accompaniments
Add 5 pigs in blankets 2.50

 TURKEY, HAM & LEEK SHORTCRUST PIE
 Creamy white wine sauce, carvery vegetables

 SMOKEY MISTLETOE CHICKEN MELT
Wrapped in bacon, BBQ sauce & melted cheddar, chunky chips, salad

 FESTIVE QUARTER POUNDER
Brie, smoky bacon, onion rings, piggy skewer, fries, cranberry chutney

THE CHRISTMAS CATCH
Tarragon battered cod, chunky chips, mushy peas, tartare sauce, lemon wedge

WILD MUSHROOM & GARLIC RISOTTO (V) (VG)
Parmesan, garlic ciabatta

DESSERTS
INDIVIDUAL CHRISTMAS PUDDING 

Brandy sauce

CINNAMON LACED APPLE & PLUM CRUMBLE
Creamy custard or vanilla ice cream

CHOCOLATE TRUFFLE BROWNIE TART (GF) (VG)
 Vanilla ice cream

OR CHOOSE FROM OUR GATEAUX DISPLAY

MON- SAT
1 COURSE12.50/ 2 COURSES £14.95 / 3 COURSES £16.50

SUNDAY
1 COURSE 17.50/ 2 COURSES £19.50 / 3 COURSES £21.50

 Festive Season Menu
KING PRAWN MARTINI 

Lightly smoked orange salmon, Marie-rose sauce. artisan bread
CROXTON MANOR MATURE CHEESE SOUFFLE

Apple & fig chutney, pink fennel slaw, parsnip crisps
MOZZERELLA, RICOTTA & PORCINI RAVIOLI (V)

 Brown butter sauce, watercress
WILD BOAR PATE

Apple & plum chutney, toasted sourdough, dressed leaves 

TO FOLLOW
YOUR AWARD WINNING FIVE ROAST CARVERY /

JEWELLED NUT ROAST (VE)
5 Pigs in blankets, two fluffy Yorkshire Puddings 

a feast of festive trimmings & tasty traditional accompaniments

MEDITERRANEAN ROASTED VEGETABLE & BASIL TART (VG) 
Crushed & roasted garlic baby potatoes, carvery choice vegetables

DUO CONFIT DUCK LEGS
Port & clementine sauce, baby new potatoes, wilted greens

PAN FRIED FILLET OF SALMON
Watercress sauce, baby new potatoes, buttered greens

DESSERTS
LUXURY CHRISTMAS PUDDING 

Cherries, almonds & cognac, crème Anglaise
APPLE & CINNAMON STRUDEL

Luxury vanilla ice-cream, clementine garnish 
BAKED LEMON CHEESECAKE

Whipped cream, winter berries, raspberry coulis
WARM CHOCOLATE ORANGE ROLY POLY

Salted caramel , cherry  ice-cream, boozy cherry garnish

CHEESE & FRUIT BOARD (£6.00 SUPPLEMENT)

TEA OR COFFEE & MINCE PIE
£75.00 PER HEAD

CANAPES & BUCKS FIZZ ON ARRIVAL

Christmas DayBoxing Day & New Years Day
STARTERS

GARLIC MUSHROOM & BRANDY PEPPERPOT (V) dipping bread
PRAWN COCKTAIL MARTINI, Marie-rose sauce, wholemeal bread

TOMATO & BASIL SOUP, seeded sourdough roll  (VE) (GFO)
MARYLAND STYLE CRABCAKE, garlic & lemon aioli, dressed leaves

MAINS
FIVE  ROAST CARVERY OR JEWELLED NUT ROAST (VE)

 A feast of festive trimmings & tasty traditional accompaniments
Add  5 pigs in blankets 2.50

 10oz RIBEYE STEAK (GFO)
Peppercorn sauce, chunky chips, grilled tomato, mushroom,

  beer battered onion rings. £4 supplement

 JINGLEBELL QUARTER POUNDER
Smoked bacon, brie, cranberry chutney,

lettuce, festive slaw, seasoned fries, piggy skewer

CELEBRATIONS CHICKEN BURGER
Buttermilk chicken burger, cheese, stuffing, piggy skewer, 

blue cheese & onion crusted bun, dipping gravy
BEER BATTERED NORTH SEA COD

Chunky chips, minted mushy peas, tartare sauce, lemon wedge
ROASTED VEGETABLE VEGAN WELLINGTON (V) (VE)

Carvery selection of seasonal vegetables, poatatoes & trimmings

DESSERTS
LUXURY CHRISTMAS PUDDING, brandy sauce

CINNAMON LACED APPLE & PLUM CRUMBLE, custard or ice-cream
 GINGERBREAD CHEESECAKE lemon crunch ice cream

OR CHOOSE FROM OUR DAILY GATEAUX SELECTION

1 COURSE 18.50/2 COURSES £21.50 /
3 COURSES £24.50



Children's
ChristmasDay 

    FESTIVE FIZZ  BREAKFAST
MON 23RD NOV -THURS  31  DECEMBERST

9 -11.30 EVERY DAY

BELLINIS & BUBBLES £2.00
WITH EVERY ADULT BREAKFAST 

PARTIES OF 6 OR MORE PLEASE BOOK

Thank you for considering us for your celebrations,
we hope our all our festive menu’s meet your approval.
 If you have a particular preference or we can assist 
you in any way, please call us on 01527 510956 

or email us on goldencarveryltd@outlook.com
Should you choose to join us 

 your custom will be very much appreciated!

TERMS AND CONDITIONS
 CHRISTMAS DAY

Non refundable deposit £20.00 per head payable on booking. Full
payment kindly requested  by 25 November2026th

Pre-order forms to be completed by all our lovely guests.
FESTIVE FEAST

Parties 8 and over £5.00 per head deposit on booking, payment
details will be requested. Pre- order forms to ensure smooth service 

will be gratefully received by guests on tables of 8 and over.
BOXING DAY AND NEW YEARS DAY

£5 Per head deposit. 
 BOOKING FORMS

Are available on request or download from our website
www.goldengoosecarvery.co.uk

THE SMALL PRINT
We cannot guarantee that all of our products are free from traces of nuts

or nut derivatives. Fish products may contain small bones.
If you have any dietary requirements 

please let us know before ordering we will be happy to advise you.
We always offer Gluten Free, Vegan and Vegetarian choices.

All deposits are non refundable.

GUESTS UNDER 12 YEARS

STARTERS
TOMATO SOUP, soft floured bap

MOZZERELLA STICKS, tomato ketchup dip
BREADED CHICKEN DIPPERS, BBQ sauce

MAINS
 CHILD’S FESTIVE CARVERY

FIVE BATTERED CHICKEN NUGGETS
 BEEFBURGER in a soft bap

BATTERED CHICKEN BURGER in a soft bap
THREE BREADED COD FISH FINGERS

TWO LASHFORDS SAUSAGES
CHEESE & TOMATO PIZZA
SPAGHETTI BOLOGNESE

Mains include either unlimited choice of potatoes
& vegetable selection from our carvery deck or

we will serve fries & baked beans or fries & salad to your table

SWEETS
ICE-CREAM SUNDAE TOPPED WITH SWEET TREATS

CHOCOLATE BROWNIE (GF), vanilla ice cream
CHRISTMAS TREE, Chocolate coated,

 strawberry ice cream filled Christmas tree

DRINK OPTIONS
FRUIT SHOOT, RIBENA,  SMALL MILK, PESPSI OR LEMONADE

CHRISTMAS DAY £39.00
 LITTLE GIFT FROM LAPLAND AWAITS!

 

Christmas

 AT THE GOLDEN GOOSE 

Join us for a sparkling

DECKED HALLS, HEARTY ROASTS & HOLIDAY CHEER!



Children's Choices
    

FESTIVE FIZZ  BREAKFAST
9 -11.30 EVERY DAY

BELLINIS & BUBBLES £2.00
WITH EVERY ADULT BREAKFAST 

PARTIES OF 6 OR MORE PLEASE BOOK

Thank you for considering us for your celebrations,
we hope our all our festive menu’s meet your approval.
 If you have a particular preference or we can assist 
you in any way, please call us on 01527 510956 

or email us on goldencarveryltd@outlook.com
Should you choose to join us 

 your custom will be very much appreciated!

TERMS AND CONDITIONS
 CHRISTMAS DAY

Non refundable deposit £20.000 per head payable on booking.
Full payment kindly requested  by 25 November2026th

Pre-order forms to be completed by all our lovely guests.
FESTIVE FEAST

Parties 8 and over £5.00 per head deposit on booking, payment
details will be requested. Pre- order forms to ensure smooth service 

will be gratefully received by guests on tables of 8 and over.
BOXING DAY AND NEW YEARS DAY

£5 Per head deposit. 
 BOOKING FORMS

Are available on request or download from our website
www.goldengoosecarvery.co.uk

THE SMALL PRINT
We cannot guarantee that all of our products are free from traces of nuts

or nut derivatives. Fish products may contain small bones.
If you have any dietary requirements 

please let us know before ordering we will be happy to advise you.
We always offer Gluten Free, Vegan and Vegetarian choices.

All deposits are non refundable.

GUESTS UNDER 12 YEARS

STARTERS
TOMATO SOUP, soft floured bap

MOZZERELLA STICKS, tomato ketchup dip
BREADED CHICKEN DIPPERS, BBQ sauce

MAINS
 CHILD’S FESTIVE CARVERY

FIVE BATTERED CHICKEN NUGGETS
 BEEFBURGER in a soft bap

BATTERED CHICKEN BURGER in a soft bap
THREE BREADED COD FISH FINGERS

TWO LASHFORDS SAUSAGES
CHEESE & TOMATO PIZZA
SPAGHETTI BOLOGNESE

Mains include either unlimited choice of potatoes
& vegetable selection from our carvery deck or

we will serve fries & baked beans or fries & salad to your table

SWEETS
ICE-CREAM SUNDAE TOPPED WITH SWEET TREATS

CHOCOLATE BROWNIE (GF), vanilla ice cream
CHRISTMAS TREE, Chocolate coated, strawberry ice cream 

filled Christmas tree

 MAIN ONLY 8.25 / 2 COURSES WITH A  DRINK 12.25

DRINK OPTIONS
FRUIT SHOOT, RIBENA,  SMALL MILK, PESPSI OR LEMONADE

CHRISTMAS DAY £39.00
 LITTLE GIFT FROM LAPLAND AWAITS!
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DECKED HALLS, HEARTY ROASTS & HOLIDAY CHEER!


	STARTERS
	NACHO COATED CHILLI CHEESE BITES, spicy salsa dip
	GARLIC MUSHROOM & PESTO BRUSCHETTA, dressed leaves (GF)
	PRAWN BOATS, Marie-rose sauce, wholemeal bread, lemon wedge

	MAINS
	FIVE ROAST CARVERY OR CHESTNUT ROAST (VG)
	Creamy white wine sauce, carvery vegetables
	Wrapped in bacon, BBQ sauce & melted cheddar, chunky chips, salad


	DESSERTS
	INDIVIDUAL CHRISTMAS PUDDING
	Creamy custard or vanilla ice cream
	Vanilla ice cream

	MON- SAT
	1 COURSE12.50/ 2 COURSES £14.95 / 3 COURSES £16.50
	SUNDAY
	1 COURSE 17.50/ 2 COURSES £19.50 / 3 COURSES £21.50

	Festive Season Menu
	KING PRAWN MARTINI
	Lightly smoked orange salmon, Marie-rose sauce. artisan bread

	CROXTON MANOR MATURE CHEESE SOUFFLE
	Apple & fig chutney, pink fennel slaw, parsnip crisps

	MOZZERELLA, RICOTTA & PORCINI RAVIOLI (V)
	Brown butter sauce, watercress

	WILD BOAR PATE
	Apple & plum chutney, toasted sourdough, dressed leaves

	TO FOLLOW
	YOUR AWARD WINNING FIVE ROAST CARVERY /
	JEWELLED NUT ROAST (VE)
	5 Pigs in blankets, two fluffy Yorkshire Puddings
	a feast of festive trimmings & tasty traditional accompaniments
	Crushed & roasted garlic baby potatoes, carvery choice vegetables
	Port & clementine sauce, baby new potatoes, wilted greens

	PAN FRIED FILLET OF SALMON
	Watercress sauce, baby new potatoes, buttered greens

	DESSERTS
	LUXURY CHRISTMAS PUDDING
	Cherries, almonds & cognac, crème Anglaise

	APPLE & CINNAMON STRUDEL
	Luxury vanilla ice-cream, clementine garnish

	BAKED LEMON CHEESECAKE
	Whipped cream, winter berries, raspberry coulis

	WARM CHOCOLATE ORANGE ROLY POLY
	Salted caramel , cherry  ice-cream, boozy cherry garnish

	CHEESE & FRUIT BOARD (£6.00 SUPPLEMENT)
	TEA OR COFFEE & MINCE PIE
	£75.00 PER HEAD
	CANAPES & BUCKS FIZZ ON ARRIVAL


	Christmas Day
	Boxing Day & New Years Day
	STARTERS
	GARLIC MUSHROOM & BRANDY PEPPERPOT (V) dipping bread
	PRAWN COCKTAIL MARTINI, Marie-rose sauce, wholemeal bread
	TOMATO & BASIL SOUP, seeded sourdough roll  (VE) (GFO)
	MARYLAND STYLE CRABCAKE, garlic & lemon aioli, dressed leaves

	MAINS
	FIVE  ROAST CARVERY OR JEWELLED NUT ROAST (VE)
	A feast of festive trimmings & tasty traditional accompaniments
	Add  5 pigs in blankets 2.50
	Peppercorn sauce, chunky chips, grilled tomato, mushroom,
	beer battered onion rings. £4 supplement
	Smoked bacon, brie, cranberry chutney,
	lettuce, festive slaw, seasoned fries, piggy skewer
	Buttermilk chicken burger, cheese, stuffing, piggy skewer,
	blue cheese & onion crusted bun, dipping gravy
	Chunky chips, minted mushy peas, tartare sauce, lemon wedge

	ROASTED VEGETABLE VEGAN WELLINGTON (V) (VE)
	Carvery selection of seasonal vegetables, poatatoes & trimmings

	DESSERTS
	LUXURY CHRISTMAS PUDDING, brandy sauce
	CINNAMON LACED APPLE & PLUM CRUMBLE, custard or ice-cream
	GINGERBREAD CHEESECAKE lemon crunch ice cream

	OR CHOOSE FROM OUR DAILY GATEAUX SELECTION
	1 COURSE 18.50/2 COURSES £21.50 /
	3 COURSES £24.50
	Children's ChristmasDay
	FESTIVE FIZZ  BREAKFAST
	BELLINIS & BUBBLES £2.00
	THE SMALL PRINT
	GUESTS UNDER 12 YEARS
	DRINK OPTIONS FRUIT SHOOT, RIBENA,  SMALL MILK, PESPSI OR LEMONADE

	CHRISTMAS DAY £39.00  LITTLE GIFT FROM LAPLAND AWAITS!



	Christmas
	AT THE GOLDEN GOOSE
	Join us for a sparkling

	Children's Choices
	GUESTS UNDER 12 YEARS
	MAIN ONLY 8.25 / 2 COURSES WITH A  DRINK 12.25
	DRINK OPTIONS FRUIT SHOOT, RIBENA,  SMALL MILK, PESPSI OR LEMONADE
	CHRISTMAS DAY £39.00  LITTLE GIFT FROM LAPLAND AWAITS!


	Christmas
	AT THE GOLDEN GOOSE
	Join us for a sparkling
	DECKED HALLS, HEARTY ROASTS & HOLIDAY CHEER!




