
TO BEGIN…
Roast Wild Mushroom

in a Sweetcorn Veloute and Tarragon Oil
(GF) (V)

Crabmeat and Salmon Fish Cake,
Lime and Dill Crème Fraiche

Port and Chicken Liver Parfait,
Toasted Soda Bread and Beetroot Relish

Compressed Melon 
with Honey and Basil  

topped with Crumbled Feta Cheese
(GF) (V)

(GF) Gluten Free   (V) Vegetarian

IN THE MIDDLE…

Hand Carved English Roast Turkey,
Special Homemade Fruity Stuffing,

Cranberry Sauce, Bacon Roll
and Gravy (GF advance order)

Roast Sirloin of English Beef,
Yorkshire Pudding and Horseradish Tart

(GF advance order)

Whole Baked Stuffed Seabass
with King Prawns, Lemon and 

Shredded Leeks with Salsa Verdi (GF)

Vegetable Wellington
with Red Wine Sauce (V)

All served with a selection of fresh 
seasonal vegetables, minted new

potatoes and roast potatoes

AT THE END…

Christmas Pudding
with Brandy Custard (GF advance order)

Apple and Cinnamon Crème Brulee
with Champagne Sorbet (GF)

Fresh Fruit Salad,
Brandy Snaps and Strawberry Ice Cream 

with Crème Chantilly (GF advance order)

Chocolate and Brioche Bread 
and Butter Pudding

with Chocolate Sauce

Selection of English Cheeses
with Fruit, Chutney, Biscuits and Bread

Freshly brewed coffee and
after dinner treats

SNOWFLAKE
Lunchtimes only Monday to Saturday

29th November to 24th December

Two Course - £14.95 PER PERSON  

Three Course - £17.95 PER PERSON 

    TO BEGIN…

Homemade Cream of Vegetable Soup,

Croutons and Basil Oil (GF no croutons) (V)

Sweet Melon Fans 

with Raspberry Coulis (GF) (V)

  IN THE MIDDLE…

Hand Carved English Roast Turkey,

Bacon Roll, Homemade Stuffing, Cranberry

Sauce and Gravy (GF advance order)

Braised Pork Steak

with Onion and Apricot Sauce (GF)

Sautéed Mushrooms

with Rich Tomato Sauce and Pasta Tubes 

(GF advance order) (V)  

All served with roast potatoes,

Brussel sprouts, carrots and red cabbage

   AT THE END…

Christmas Pudding with Rum Sauce

(GF advance order)

Rich Chocolate Gateau (GF)

Mixed Ice Cream

Freshly brewed coffee and after dinner treats 

GLITTER
Lunchtimes 12noon to 2.00pm 

Monday to Saturday Evenings 6.00pm to 9.30pm
Sunday Evenings 7.00pm to 8.45pm
29th November to 24th December

£25.00 PER PERSON

TO BEGIN…
Homemade Cream of Vegetable Soup, Croutons and Basil Oil (GF no croutons) (V)

Gressingham Smoked Duck Salad 
with Pickled Beetroot and Rocket Leaves, Orange and Red Onion Marmalade (GF)

Sautéed Mushrooms
with Garlic Butter, Leeks and Spinach served on Bruschetta (V)

Classic Prawn Cocktail (GF)

  IN THE MIDDLE…
Hand Carved English Roast Turkey,

Bacon Roll, Homemade Stuffing, Cranberry Sauce and Gravy (GF advance order)

Slow Cooked Tender Chuck Steak, Horseradish Sauce with Root Vegetables (GF)

Baked Cauliflower and Broccoli Tart with Cheese Sauce (V)  

All served with a selection of fresh seasonal vegetables and roast potatoes

   AT THE END…
Christmas Pudding with Rum Sauce (GF advance order)

Baked Vanilla Cheesecake
topped with Honey Sweetened Berries and Vanilla Ice Cream (GF)

Rich Chocolate Mousse Tart with Vanilla Ice Cream
Sticky Toffee Pudding and Caramel Sauce

Mixed Ice Cream

Freshly brewed coffee and after dinner treats

CHRISTMAS DAY LUNCH
£70.00 PER PERSON

Children Under Twelve £35.00

Twelve Noon Onwards

A warm welcome to The Greyhound with a chilled
glass of Prosecco or orange juice



Why not stay the night 
during the month of  

December?
Enjoy a reduced rate accommodation with

full English breakfast for two people included
when booking any Christmas Menu.

BED & BREAKFAST RATE
PER ROOM FROM £80.00 INCLUDING VAT

Why not join us for Christmas Day Lunch which is served in the restaurant and
  the Christina Room but you are advised to book early as places are limited.

Bed and full English breakfast accommodation is available during
 December at a reduced rate per room from £80.00.

THE GREYHOUND
CHRISTMAS MENUS

2019

C O A C H I N G  I N N

MARKET STREET  LUTTERWORTH  LE17 4EJ

T 01455 553307    F 01455 554558

E bookings@greyhoundinn.co.uk

www.greyhoundinn.co.uk

PLEASE 
PRE-ORDER 

YOUR 
CHRISTMAS 
MEALS BY 
USING THE 
SEPARATE 

ORDER FORM

Book NOW to avoid disappointment

IMPORTANT INFORMATION
For Christmas Day Lunch a pre-order and £10.00 per person 

non refundable deposit will be required. 
The balance will be required by Friday 29th November 2019.

‘Snowflake’ and ‘Glitter’ require a pre-order and £5.00 per person 
non refundable deposit for tables of 8 persons or more.

When ordering from the ‘Snowflake’ and ‘Glitter’ everyone  
in the party will need to order from the same menu.

If you have any special dietary requirements we will do 
our best to oblige (circumstances allowing).

Proprietor, Robert Eggleston
Head Chef, Steve Dennis and

  all the staff welcome you to
Christmas at the Greyhound

 We have three separate function rooms
capable of seating parties up to 60 and of 

course exclusive use is also a possibility.

Choose between ‘Snowflake’ and 
‘Glitter’ menus and naturally,

our festive fare is accompanied by 
crackers and other festive fun.


