FOREST & FINE
Bespoke Catering  ·  07871 138494
CHRISTMAS DAY LUNCH — 2026
A classic three-course Christmas lunch, finished with care
DROP-OFF SERVICE
	Per person£65  3-course lunch, delivered on the 23rd or 24th Dec with full cooking instructions
Secure your date early! Any booking confirmed with a deposit paid before the 14th November will receive a complimentary choice of snacks to welcome your guests. 


Dishes arrive oven-ready with clear step-by-step instructions to finish and serve at home — no staff on site.

SNACKS-CHOICE OF 3 (£10pp)
Wooky Hole Cheddar Sable, Smoked Red Pepper, Balsamic Glaze
Smoked Mozzarella & Winter Tomato Arancini
Dorset Pork Belly Bites, Orange & Star Anise Dipping Sauce
Brie, Red Onion & Prosciutto Puffs
Hot Smoked Salmon Blini, Beetroot & Horseradish Cream
Confit Duck Croquettes, Raspberry & Balsamic Jam
STARTERS — CHOICE OF TWO 
Salt & Pepper Pear, Goats Cheese & Walnut Frangipane Tart, Celeriac & Radish Remoulade
Smoked Ham Hock & Pistachio Terrine, Pickled Apple, Tracklement Mustard Emulsion, Malt Bread
Butternut Squash Velouté, Toasted Pumpkin Seed, Spiced Crème Fraîche, Pumpkin Seed Oil
20Hr Confit Pork Belly, Charcoal Potato Salad, Yuzu Fennel, Pork Fat Brioche, Whipped 'Nduja
MAINS — CHOICE OF TWO
Norfolk Turkey Paupiette, Stuffing, Yorkshire Pudding
Vegan Mushroom & Butternut Squash Wellington
Dry Aged Aberdeen Angus Rib of Beef, Short Rib Bonbon, Red Wine Jus
Rolled Roast Pork Belly, Pistachio Stuffing
Salmon Wellington, Hollandaise Sauce
SIDES — SERVED TO THE TABLE
·Maple Bacon Pigs in Blankets  ·  Honey Balsamic Roast Carrots
Spiced Red Cabbage  ·  Truffle Cauliflower Cheese  ·  Duck Fat Roast Potatoes  ·   Wilted Greens, Cranberries, Chestnuts  or Brussels Sprouts, Pancetta, Chestnuts   ·  Honey & Mustard Roast Parsnips 
(All options can be made vegan/ dairy  or gluten  free where required)


DESSERTS — CHOICE OF TWO
Classic Christmas Pudding, Brandy Cream
Saffron Poached Pear, Spiced Mascarpone
Caramel Pot, Hazelnut Praline, Espresso Shortbread
Chocolate Hazelnut Parfait, Malted Chocolate Sauce, Brioche Crumb
English Apple & Ginger Tart, Vanilla Chantilly Cream
Dark Chocolate & Orange Pannetone Tiramisu
(All options can be made vegan/ dairy  or gluten  free where required)


ADDITIONAL COURSES:
Palate cleanser £4pp
Cheese Course £15pp
Petit Fours £7pp

Prices excludes hire of equipment where applicable.
Drop off is included within 10 miles of BH244S. Distances beyond 10 miles will incur additional charges. 
Delivery slots will be allocated on a first come first serve basis ( Delivery on the 23rd & 24th December) 
 A deposit secures your booking; full balance due 14 days before Christmas Day.
Forest & Fine  ·  07871 138494
