
* Subject to availability. Please see Terms and Conditions on page 14 for allergy advice.  
Please be advised that the above menu options may be subject to change.

Join us in our award winning Squires Restaurant for a magical dining 
experience this Christmas. Indulge in a glass of Champagne and canapés 

on arrival followed by a truly spectacular five course meal.

Chef’s Canapés & Champagne 

Starters 

Achill Island Smoked Salmon
Fennel, Lemon & Caper Labneh, Soda Bread

Guinea Fowl Agnolotti 
Parmesan, Crispy Sage

Roasted Winter Squash Soup 
Pumpkin Pesto, Rye Bread

Mains 

Traditional Roast Suffolk Turkey 
Stuffed Leg, Duck Fat Potatoes,  

Pigs in Blankets & Stuffing 

Beef Wellington 
Pommes Puree

Halibut 
Pommes Anna, Turnip & Champagne Sauce

Braised Roscoff Onion Tart 
Celeriac & Beetroot Pave 

All Served with Roasted Roots & Greens.  

Desserts 

Christmas Pudding 
Brandy Sauce 

Milk Chocolate & Hazelnut Bauble 
Calamansi Textures 

Yuzu & Champagne Mille-feuille 
Miso Caramel, Champagne Sorbet 

Cheese 

East Anglian Cheese Plate 
Chutney & Crackers 

Coffee, Tea & Homemade  
Mince Pies

CHRISTMAS 2026

Christmas Day Lunch

7

Christmas Day Lunch 
£173 per person   

Book your table 
Call 01638 663175 or email  

conference@bedfordlodgehotel.co.uk 

Stay overnight 
Bed & breakfast from only £175*


