
ChristmasChristmas
MENUMENU

Spiced parsnip soup GF/VESpiced parsnip soup GF/VE

Norfolk roast turkeyNorfolk roast turkey  

Christmas pudding V/VEChristmas pudding V/VE

RibeyeRibeye  

Warm chocolate brownieWarm chocolate brownie

Duck and orange PâtéDuck and orange Pâté

Crown cut topside of beefCrown cut topside of beef  

Crème brûléeCrème brûlée

Oven roasted salmon VOven roasted salmon V

Chocolate orange dessert GF/VEChocolate orange dessert GF/VE

Smoked salmonSmoked salmon V V

Mushroom wellington VMushroom wellington V

Cheese boardCheese board

Sweet potato and red onionSweet potato and red onion tart GF/VE tart GF/VE

Chestnut stuffed mushroom VEChestnut stuffed mushroom VE

Roasted parsnips with a blend of aromatic spices served with rustic breadRoasted parsnips with a blend of aromatic spices served with rustic bread

Served with seasonal roast vegetables and traditional festive trimmingsServed with seasonal roast vegetables and traditional festive trimmings  

Served with cointreau creamServed with cointreau cream

Served with chunky cut chips, vine tomatoes, sauteed mushrooms, peas and onion ringsServed with chunky cut chips, vine tomatoes, sauteed mushrooms, peas and onion rings *£4.50* *£4.50*

Served with honey comb and ice creamServed with honey comb and ice cream

  A chocolate brownie base topped with a chocolate & orange filling served with creamA chocolate brownie base topped with a chocolate & orange filling served with cream  

Served with lightly toasted rustic bread and cranberry sauceServed with lightly toasted rustic bread and cranberry sauce  

Served with seasonal roast vegetables and traditional festive trimmingsServed with seasonal roast vegetables and traditional festive trimmings  

Served with cinnamon shortbread and creamServed with cinnamon shortbread and cream

Served with chive crushed new potatoes andServed with chive crushed new potatoes and a cream prawn sauce a cream prawn sauce  

Served with goats cheese mouse and beetrootServed with goats cheese mouse and beetroot  

Rich and tasty homemade mushroom wellington served with roast vegetablesRich and tasty homemade mushroom wellington served with roast vegetables

Served with a selection of crackers and fruitServed with a selection of crackers and fruit  

Sweet potato and spinach, topped with a red onion marmalade and sunflower and pumpkinSweet potato and spinach, topped with a red onion marmalade and sunflower and pumpkin
seed served sauteed potatoes and green beans and cabbageseed served sauteed potatoes and green beans and cabbage  

Served on a bed bed of mixed leaf saladServed on a bed bed of mixed leaf salad  

WHITE HORSE SUDBURY 

2 course £24.952 course £24.95 or 3 course £30.95 or 3 course £30.95
50% deposit required 2 weeks prior to booking50% deposit required 2 weeks prior to booking  

Please advise staff of any dietary requirementsPlease advise staff of any dietary requirements  

Call 01787374321 or email thenewwhitehorse@gmail.com to bookCall 01787374321 or email thenewwhitehorse@gmail.com to book



BuffetBuffet
MENUMENU

COLD MEATSCOLD MEATS  

ACCOMPANIED BYACCOMPANIED BY

GAMMONGAMMON
BEEFBEEF

TURKEYTURKEY

WHITE HORSE SUDBURY 

50% deposit required 2 weeks prior to booking50% deposit required 2 weeks prior to booking  

Please advise staff of any dietary requirements GF/VE options available upon requestPlease advise staff of any dietary requirements GF/VE options available upon request

Call 01787374321 or email thenewwhitehorse@gmail.com to bookCall 01787374321 or email thenewwhitehorse@gmail.com to book

SELECTION OF BREADSSELECTION OF BREADS
HOMEMADE SAUSAGE ROLLSHOMEMADE SAUSAGE ROLLS  

MINI PRAWN COCKTAILSMINI PRAWN COCKTAILS
DUCK AND ORANGE PATEDUCK AND ORANGE PATE  

SELECTION OF FESTIVE CHEESE AND CRACKERSSELECTION OF FESTIVE CHEESE AND CRACKERS  
PIGS IN BLANKETSPIGS IN BLANKETS  

SEASONED SAUTEED POTATOESSEASONED SAUTEED POTATOES  
TEMPURA PRAWNSTEMPURA PRAWNS  

STUFFED MUSHROOMSSTUFFED MUSHROOMS

DESSERTSDESSERTS

MINCE PIESMINCE PIES  
CHRISTMAS PUDDINGCHRISTMAS PUDDING  


