
TO BE MORE ECO-FRIENDLY OUR 
CHRISTMAS PARTIES ARE CRACKERLESS

*Terms and conditions apply, see page 30. All guests seated on tables of 10/12. All prices include VAT. Please advise of any special dietary 

requirements in advance. †Based on two people sharing a twin or double room. Single supplement applies. Dietary requirements and intolerances. 

Denotes dishes suitable for –  (GF) gluten free, (V) vegetarian (VG) vegan. 
01443 665803  |  sales@valeresort.com

Wednesday 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 festive 

gin cocktail, before enjoying the perfect traditional 
5 course choice Christmas lunch.

Adult £115*
pp

- Includes - 
Glass of Kir Royale

5 course Christmas lunch

Starter
Ham Hock 
Wholegrain mustard and pickled carrot terrine, 
piccalilli, cucumber ribbons, grilled sour-dough

Tuscan White Bean, Spinach & Rosemary Soup (VG)

Rosemary focaccia, truffle oil

Baked Perl Wen (V)

Garlic and rosemary crumb, red onion marmalade, 
honey roasted figs

Hot Smoked Salmon
Dill and lemon crème fraîche, fresh horseradish, 
baby herb salad

Sorbet
Kirsch Royale (VG) (GF)

Main
Traditional Roasted Breast of Turkey
Crisp roasted Hasselback potatoes, pigs in 
blankets, steamed Brussels sprouts, roast carrot 
and parsnip, cranberry and smoked pancetta 
stuffing, red turkey gravy 

Petite Beef Wellington 
Fillet wrapped in crisp puff pastry, sautéed 
spinach and mushroom duxelle, crisp roasted 
Hasselback potatoes, steamed Brussels sprouts, 
roast carrot and parsnip, redcurrant and thyme jus

Pan Fried Sea Bass (GF)

Seafood cioppino, braised wild and toasted ciabatta

Sweet Potato and Chestnut Roast (VG)

Vegan bacon, crisp roasted Hasselback potatoes, 
steamed Brussels sprouts, roast carrot and 
parsnip, sticky red wine and plum gravy

Dessert
Christmas Pudding (V) 
Warm brandy sauce

White Chocolate and Winter-berry Cheesecake 
White chocolate ganache, ginger syrup 

Chocolate Truffle Brownie Torte (VG) (GF)

Clementine syrup, cocoa nibs

Strawberry Daiquiri Mousse 
Spiced rum soaked sponge, strawberry 
and mint salsa

Selection of Welsh Cheeses
Grapes, celery, artisan cheese biscuits, 
homemade chutney


