
THE   PRIORY   INN 

ARKELL’S 
EST 1843 

To book a table please call 01666 502 251 or email us at theprioryinn.tetbury@arkells.com 

A deposit of £25 per person is required to confirm your booking A pre-order and full payment is due by Monday 4th December 

For allergen advice or specific dietary requirements please speak to a member of our team 

Christmas Day at The Priory Inn 2023 

£100 per person, Under 12’s menu available for £50 

12:30 arrival for 1pm sitting  
  

On Arrival  

Canapes & Sparkling Shiraz 

 

Starters 

Lobster & Prawn Crêpe with a sweetcorn puree & a bisque reduction 

Beef cheek ravioli with a chantarelle glaze & parmesan cream sauce 

Duck liver & port pate with sourdough brioche and pickled cranberries  

King prawn & avocado cocktail with the sauce of 1000 islands, crispy crackers & ice bergs 

Tempura vegetable medley with our sweet chilli jam & soy dipping sauce 

Jerusalem artichoke soup with a hint of vanilla & shaved truffle 

 

The full Priory Carvery Experience 

Chef Matt with be carving the following meaty dishes so you can have a taste of everything:   

❖ The 10 Bird Roast 9 smaller birds squeezed into one of  

Artisan Jack’s enormous turkeys with a cranberry & pistachio stuffing 

❖ Medium rare roasted loin of local beef on the bone rubbed in horseradish 

❖ Rare breed whole hog roast with crispy skin and an apple in his/her mouth 

All served with lard roasted potatoes, pigs in blankets, yorkie puddings, butter glazed vegetables, pancetta roasted sprouts, 

cranberry sauce, bread sauce, horseradish cream & Bramley sauce 

OR 

Individual baked nut roast wellington served over cheesy leeks with vegan pig in blanket and all the above trimmings 

(can be gluten free & fully veganised if required) 

For the under 12’s 

smaller versions of all of the above 

OR 

Turkey dinner ‘Pizza’ – all of the best bits (no Veg in sight!)  

served on a pizza base with a light tomato sauce & mozzarella, with proper chips and baked beans 
 

Something Sweet  

Black treacle tart with Christmas Pudding ice-cream and a Pedro Ximenez fluid gel 

Lemon meringue pie topped with Italian meringue with lemon jelly & raspberry sorbet 

Steamed Christmas suet sponge with brandy custard and vanilla ice-cream 

Trio of chocolate 

Ice-creams and sorbets 

Mince pie pop tart to finish with tea or coffee or take home  
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