
Christmas 
Menu



T H E 
F O X  &  G O O S E  H O T E L

Dear Party Organiser,

It’s that time of year again to start planning for your Christmas party, 
be it lunch, dinner, a large group, a small family gathering or a corpo-
rate event. We will be serving a set Christmas menu from Monday 29 

November through to Friday 24 December.

Our popular party nights this year in December will be on
Wednesday 15th, Thursday 16th, Friday 17th, Wednesday 

22nd and Thursday 23rd.

The party nights will include a disco and karaoke in the Griffin Func-
tion Room. An extra charge of £5.00 per person will be added for 

people dining in the Griffin Room on these party nights. If you want a 
party night outside of these dates we can arrange it for you as long as 

you have a minimum of 40 guests attending.

Accommodation at The Fox and Goose Hotel
For those guests attending your party who want to make a night of it 
and would like to stay in our comfortable hotel we are offering rooms 

at £60 Thursday to Saturday, subject to availability (room only; up to 2 
sharing).

Whatever your needs I am sure we will be able to meet them here at 
The Fox and Goose. Please do not hesitate to contact us and we will be 

delighted to assist you.

Julian Peters

General Manager

Hanger Lane, London W5 1DP
Tel 020 8998 5864  Email foxandgoosehotel@fullers.co.uk



T H E 
F O X  &  G O O S E  H O T E L

C H R I S T M A S  M E N U

Three Courses £22.95 
Hats, crackers and novelties included

Available for lunch and dinner from Monday 29th November 
to Friday 24th December 2010

Mushroom, Artichoke and Walnut Soup
Served with crusty bloomer

‘Old-fashioned’ Prawn Cocktail

Deep-fried Camembert 
With rocket and a red currant sauce

Duck and Green Peppercorn Terrine
On herbed bruschetta

*****
Roast Norfolk Turkey

Served with all the traditional festive trimmings

Peppered Salmon Fillet with Shallot and Tarragon Sauce

Lamb Shank with Minted Tomato Jus

Caramelised Chestnut, Red Onion and Stilton Tart

Selection of winter vegetables and potatoes

*****

Traditional Christmas Pudding with Brandy Sauce

Chocolate Fudge Truffle Torte 

Tangy Lemon Pavlova 

Strawberry and Mascarpone Tartlet

*****

Freshly brewed coffee and mince pie

Wishing you all a very merry Christmas from all the team here at The Fox & Goose 
Hotel and our jolly good friends from Kopparberg, Gordon’s, J20, Bacardi, Jack 

Daniels, Glenmorangie, Veuve Clicquot, Bulmers, Baileys, Tia Maria and Sol.



T H E 
F O X  A N D  G O O S E  H O T E L
C H R I S T M A S  D A Y  M E N U

£39.00 Per Person
Hats, crackers and novelties included

Roasted Tomato and Basil Soup
With warm crusty bloomer

Duck and Champagne Terrine
With herbed bruschetta

Melon and Pear Salad 
With Roquefort sauce

Salmon and Prawn Filo Parcel 
With white wine sauce

*****

Roast Norfolk Turkey
With all the traditional trimmings

Sea Bass 
Pan-fried and served on a bed of cabbage and bacon with a parsley sauce

Fillet Steak with Wild Mushroom and Green Peppercorn Jus
Served with sautéed potatoes

Vegetable Wellington
Encased in puff pastry with a chive and Parmesan sauce

Selection of winter vegetables and potatoes

*****

Traditional Christmas Pudding with Brandy Sauce

Rich Chocolate and Praline Truffle

Crème Brûlée and Apricot

Fox and Goose Festive Trifle 

*****

Mince Pies, Tea and Coffee


