
P R I V A T E  E V E N T

Festive Lunch

Gather friends and colleagues for a pre-
Christmas celebration at Ness Walk. 

Our exquisite festive Lunch menu is available 
daily from Monday 1st December until 

Tuesday 23rd December and offers the perfect 
backdrop to a celebratory afternoon. 

Our pre-Christmas lunch menu must be 
reserved in advance and is available for a 
minimum of 20 guests. Parties may be seated 
in either our Riverbank Room or in our Torrish 

Restaurant.

Please inform us of any dietary requirements 
at time of reservation

£47 per guest

Reservations will require a credit card & non-refundable 
deposit at the time of booking. Full prepayment will be 

requested 1 week prior to date of event.

Enquire today to discuss your lunch event
Email occasions@nesswalk.com or call 

01463 215215
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M E N U

Festive Lunch

Please inform us of any dietary requirements 
at time of reservation

Reservations will require a credit card & non-refundable 
deposit at the time of booking. Full prepayment will be 

requested 1 week prior to date of event.

LOCH DUART CURED SALMON 
rye bread - seaweed butter

CHICKEN AND PORK TERRINE
gherkins - chicken skin 

SEARED SCALLOPS 
cauliflower bhaji - cauliflower purée

WINTER ROOTS SALAD
cave aged comte cheese - puff chard  

 

TURKEY COOKED 3 WAYS  
roasted breast - slow cooked leg bonbon - stuffed ballotine

bread sauce - cranberry gel

FEATHER BLADE OF BEEF
beef fat fondant potato - heritage carrot 

CURRIED MONKFISH  
seafood chowder - curried parsnip crisps 

SPELT RISOTTO
chargrilled winter vegetables 

CRÈME BRÛLÉE
cardamom crème brûlée - granny smith sorbet - calvados jelly

MILLE-FEUILLE
pear and caramel mille feuille - poached pear 

caramel ice cream 

CHOCOLATE
dark chocolate and pecan torte - sea buckthorn ice cream

maple syrup - praline 

CHEESE
selection of local cheese - chutney 

grapes - house biscuits

COFFEE OR TEA
warm mince pies


