
Christmas
Day

Adult Lunch

Monday 25th December

If you’re looking for the perfect Christmas day 
lunch in a quiet and intimate surrounding, 

a place specially designed with the over 16’s 
in mind, the Vale Grill will perfectly fit 

the bill this Christmas. 
 

You will be attentively looked after by our professional 
staff and enjoy a relaxed and sumptuous lunch, served plated, 

with all the traditional accompaniments. Start with a glass of 
Kir Royale, before enjoying the perfect traditional 

5 course choice Christmas lunch.

Adult £99* 
 pp  

(minimum age 16)

– Includes –
Glass of Kir Royale and 5 course Christmas lunch.

CRACKER-LESS LUNCH
To be more eco-friendly we will be donating 
the cost of our crackers to a local charity

01443 665803  |  sales@valeresort.com
*Terms and conditions apply, see page 30. All prices include VAT. Please advise of any special dietary requirements in advance. 

Dietary requirements and intolerances. Denotes dishes suitable for –  (GF) gluten free, (V) vegetarian (VG) vegan. 

Menu
Starter
Confit Chicken Pink Peppercorn and Pistachio Roulade
Redcurrant and port glaze, dark rye crostini

Roasted Red Pepper Bisque VG  GF

Coriander oil

Char-grilled Portobello and Mozzarella Tian V  GF

Spinach and sundried tomato, rocket pesto, baby herb salad 

Hot Smoked Salmon GF

Dill and lemon crème fraîche, fresh horseradish

Sorbet
Bellini Sorbet VG  GF

Main
Traditional Roasted Breast of Turkey
Crisp roast potatoes, pigs in blankets, steamed Brussels sprouts, 		
roast carrots and parsnips, sage stuffing, rich turkey gravy

Herb Roasted Striploin of Beef
Crisp roasted chateaux potatoes, Yorkshire puddings, 		
horseradish sauce, red wine jus

Pan Seared Halibut Steak 
Saffron bouillabaisse, parmentier potatoes, julienne vegetables

Mushroom, Leek and Chestnut Suet Pudding VG  
Crisp roast potatoes, braised greens, steamed Brussels sprouts, 
roast carrots and parsnips, sticky red wine and plum jus

Dessert
Traditional Christmas Pudding V  
Warm brandy sauce

White Chocolate and Passionfruit Cheesecake
Spiced white chocolate ganache, passionfruit gel

Chocolate Truffle Brownie Torte VG  GF

Clementine syrup, cocoa nibs

Festive Spiced Tiramisu V  
Orange and cinnamon zabaglione, orange liquer soaked sponge, 
Chantilly cream, nutmeg

Served Platters to the Table
Selection of Welsh Cheeses V  					   
Grapes, celery, gourmet cheese biscuits, homemade fruit chutney

Tea and Coffee Station
Mini mince pies


