
 
 

 Tuesday to Friday 12 noon to 2.00 pm 

Fresh Homemade Roasted Tomato & Butternut Squash Soup (vg/gfy) 
Served piping hot, with a warm bread roll 

Smoked Salmon and Prawn Platter 
Pieces of smoked salmon and succulent prawns, bound in a lemon mayonnaise and served  

on a bed of lettuce with brown bread & butter  
Spiced Plum & Mulled Wine Belly Pork Bites with salad (gf) 

 Whipped Feta with fig and honey 
Whipped Feta topped with a Fig and Balsamic chutney and Honey roasted Figs  

served with a toasted baguette and salad  
 

Traditional Christmas Dinner 
Succulent breast of turkey with, of course, all the seasonal trimmings 

Roast Beef 
Served with Yorkshire pudding & the usual trimmings  

Port & Cherry Duck Breast (gf) 
Roasted Duck Breast with a Port, Cherry & Thyme Sauce 

Honey Citrus Cod Fillet 
Cod fillet baked with a sweet honey and triple-citrus butter glaze (lemon, lime and orange) 

 

Sweet Potato, Apricot, Chestnut & Cranberry Nut Roast (vg/gf) 
Served with a vegetable gravy 

All served with fresh vegetables and roasted potatoes 
 

Christmas Pudding & Brandy Sauce 
The seasonal favourite, smothered in a rich brandy sauce 

White Chocolate & Biscoff Cheesecake served with clotted cream 

Blood Orange Chocolate Torte (gf, vg) served with ice cream 

Cranberry & Clementine Mulled Apple Crumble served with custard 

 Mixed Berry Meringue 
Meringue topped with Chantilly cream, mixed berries and coulis 

Mixed Ice Cream (Vg option available) 
 

 

Any cancellations within 48hrs will be charged at full price 

25 November to 18 December 

White Pyramid Lunch Festive Menu 2026

Price per person 
2 Courses £28 • Three courses £33.00 

* Coffees and mince pies £2.50 extra 



THE WHITE PYRAMID LUNCH 2026 CHRISTMAS BOOKING FORM 
Please check availability before completing this form 

PLEASE BOOK EARLY TO AVOID DISAPPOINTMENT tel 01726 68047 

 

All prices shown are inclusive of VAT. No other promotional offers/discounts may be used 
All menu items are subject to change and availability. No changes can be made once ordered. 

I declare I have filled out this pre order and any mistake I am responsible for.  

Sign  ……………………………………………… print…………………………………

PARTY NAME:	 	 	 	 	 	 	  	 PARTY ORGANISER – PLEASE COMPLETE  DETAILS BELOW 

MR/MRS/MS/MISS                          	 INITIALS                                   		 	 SURNAME 

ADDRESS                                                                                                               	 	  POSTCODE                               	 	 TEL NO 

NO IN PARTY                	 	  ADULTS                              CHILDREN                 	 	 NO OF HIGH CHAIRS REQUIRED 

PREFERRED PARTY TIME                            	 	 ON 
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