
Fest ive Season 2022



FESTIVE MENU

Roast Parsnip Soup, Parsnip Crisp

Smoked Salmon, Crisp Capers, Pickled Shallot, Crème Fraiche

Duck Paté, Onion Chutney, Brown Bread Croute

Roasted Bronzed Turkey, Pork & Herb Stuffing, Pigs in Blanket, 

Garlic and Thyme Oil Roasted Potatoes, Seasonal Vegetables, Gravy

Fillet of Seabass, New Potatoes, Cucumber & Dill Beurre Blanc

Leek and Goat’s Cheese Pithivier, Herb Salsa, Roquette

Traditional Christmas Pudding, Pear Compote, Brandy Sauce

Chocolate Mousse, Chantilly Cream, Spiced Orange

 Lemon Tart, Raspberry Compote

CHRISTMAS DAY MENU

£27.50 per person for 2 courses
£32.50 per person for 3 courses

(Add Tea/Coffee & Mini Mince Pies £3.95 per person)

All our prices include VAT. A discretionary service charge of 10% will be added to your bill. 
For special dietary requirements please speak to a member of the team. Please be aware the 

menu items may contain or have come into contact with the 14 allergen groups. 
For more information, please speak with a manager.

£89.95 per person
Artisan Cheese Plate £11.50 per person
All our prices include VAT. A discretionary service charge of 10% will be added to your bill. 

For special dietary requirements please speak to a member of the team. Please be aware the 
menu items may contain or have come into contact with the 14 allergen groups. 

For more information, please speak with a manager.

Celeriac and Truffle Soup, Artichoke Crisp

Smoked Salmon, Crisp Capers, Pickled Shallot, Capers, Crème Fraiche

Chicken & Apricot Terrine, Chicken Crisp, Maple Poached Apricot Chutney

Pork Belly, Butternut Squash & Apple Purée

Cucumber Sorbet, Lime & Mint Salsa

Roasted Bronzed Turkey, Pork & Herb Stuffing, Pigs in Blanket, 

Garlic and Thyme Oil Roasted Potatoes, Seasonal Vegetables, Gravy

Pan-Seared Duck Breast, Lyonnaise Onion, Braised Suede, Jus, Apple Purée

Roasted Salmon, White wine, & Butterbean Cassoulet

Wild Mushroom Pithivier, Roasted Celeriac Purée, Blue Cheese

Traditional Christmas Pudding, Pear Compote, Brandy Sauce

Spiced Apple Pie, Vanilla Custard

Blackcurrant Panna Cotta, Toasted Flaked Almonds, Apple Purée

Lemon Tart, Raspberry Compote

Tea or Coffee & Mince Pies



For more information on our festive events and offers please contact us on:

T: 01483 225188

E: Events@thetalbotripley.com

High Street, Ripley, Woking, Surrey, GU23 6BB

www.thetalbotripley.com

2 NIGHT CHRISTMAS PACKAGE

Arrive Christmas Eve or Christmas Day and includes 2 nights 
accommodation, breakfast both mornings, Full Christmas Day 

lunch, Buffet dinner on Christmas Day, plus an additional dinner 
on either Christmas Eve or Boxing Day.  

From £469 per room or £234.50 per person.

1 NIGHT NEW YEAR'S EVE PACKAGE

Check in on New Year’s Eve, celebrate in the restaurant  with a 3 
course dinner, enjoy a glass of champagne in the bar at midnight 

and breakfast the following morning. Late check out 3pm. 

From £249 per room or £124.50 per person.
prices based on 2 people sharing a room

FESTIVE ACCOMMODATION


