
                 
 

The Queens Head 

Christmas Menu 2010 

 
 

2 Course £22.50 (Lunch Only)  3 Course £29.95 

 

Terms of Reservations. 
We can take bookings for parties up to a maximum of 40. 

(Parties over 12 will be seated on separate tables) 

 

For parties booking the Christmas menu, all choices must be 

pre-ordered (even if your party is small). Order sheet 

attached. 

 

We will always try to accommodate special requests, so please 

let us know if you have any particular dietary requirements. 

 

A deposit of £10 a head is taken on confirmation of booking, 

Deposits are non refundable for cancellations within 48hours 

prior to date of reservation   

We will need confirmation on numbers together with your menu 

choices at least two weeks prior to your booking. 

Tables of 8 or more a service charge of 10% will be added to 

your bill.                                                             

The Christmas menu will be running from 23rd November – 23rd 

December upon bookings Only. A La Carte Menu running Daily. 

 

 

THE QUEENS HEAD 
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MERRY CHRISTMAS 

 



                 
 

 

Starters 

 

Broccoli, Spinach & Stilton Soup. 

  

Loch Duart Smoked Salmon, Beetroot & New Potato Salad, Rocket 

Leaves & Balsamic Glaze 

 

Creamy Wild Mushroom, Puy Lentils on Toasted Brioche with 

Shaved Parmesan 

  

Baked Smoked Haddock, Creamy leeks & Gruyere Cobbler 

  

Duck Liver & Pigeon Pate with Tomato & Onion Chutney 

& Toasted Crutes 

 

Mains 

 

Roast Turkey Ballontine, Cranberry Tartlet, Roast Potatoes & Port 

Gravy  

 

Little Marlow Pheasant with Roast Leeks & Red Onion Hash, 

Buttered Greens & Jus 

 

Pan Fried Sea Bream, Sun blushed Tomatoes & Confit Garlic Mash, 

Braised Baby Leeks & Saffron Cream. 

 

Oriental Confit Duck Cake, Sesame & Soy Rocket Salad with a 

Sweet Chilli Aioli  

 

Roast Butternut Squash, Sweet Potato & Feta Cheese Mille Feuille, 

New Potatoes & Artichoke Puree  

 

Desserts 

 

Christmas Pudding with Brandy Butter & Anglaise Cream 

 

Frozen Rhubarb & Strawberry Parfait with Citrus Biscotti 

 

Apple & Blackberry Crumble 

 

Eggnog Brulee & Homemade Cinnamon Shortbread 

 

Chewy Chocolate & Walnut Brownie, Warm Butterscotch Sauce & 

Mascarpone 

 

 

 
 

 

Tea or Coffee & Homemade Minced Pies. 

 
 

Please be aware that some of our products may contain nuts, any 

queries please ask a hostess. Our food is cooked to order & there 

may be a slight delay during our busy periods 

2 Course £22.50 (Available Lunch Time Only)                          

3 Course £29.95 (Available Lunch & Dinner) 


