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Christmas Day at The Chequers, Fowlmere
Saturday 25th December 2021
4 Course Set Menu
£85 per head

Canapés:
Ham hock, chicken & mushroom terrine
Prawn & caviar crostini

Jerusalem artichoke soup, shallots, truffle oil, granary bread & English butter
Beetroot cured gravadlax, parsley & dill creme fraiche, walnut & pea shoots
Roast Turkey breast & leg, duck fat roast potatoes, chestnut & onion stuffing,

roast parsnip, carrot, cabbage, Brussel sprout, sage & onion Yorkshire
pudding & red wine jus
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Sticky toffee pudding, toffee sauce & traditional vanilla ice cream

British cheese, salted & seeded lavosh, Fowlmere apple chutney. £8
supplement per cheeseboard

Christmas at The Chequers will be in keeping with our usual style - fresh, seasonal, delicious home
cooked food, relaxed but attentive table service throughout. The whole family is welcome, including
well behaved dogs on a lead. After all Christmas isn't Christmas unless the whole family are
together.

On Christmas day we offer two sittings. The first sitting will have an arrival time of 12noon, food
to be served from 12:30 with the table to be returned by 3:30pm.

last orders called at 7pm. The Chequers will close at 7:30pm.

All dietary requirements must be stated at the time of booking. Please ask for details regarding
options for allergens, there will be no option to go off menu on the day. Kids menu is £45

per child with the soup being winter vegetable, and gravadlax being replaced with fish goujons.

£45 deposit per person taken at time of booking, with the
remaining £40 per adult being paid on the day.

l Our second sitting will have an arrival time of 4pm, food to be served from 4:30pm, with f
l For more details call 01763209333 & speak to Jade or Chris
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