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Why Not Stay
The Night?

Receive 10% Offt Hotel
Bookings Up Until

January 2020!

(Reservations Must Be Between December 2019 And January 2020. Bookings Must
Be A Minimum Of 2 Nights)*

To Book Your Stay, Contact Us On:
01437 720387
Or Email Us At: info@stdavidscrosshotel.co.uk

*Subject to Terms & Conditions and Availability



Christmas Party Menu

Our Christmas Party Menu Is Available From The 1st — 24th December. (Pre-Order is
Required At Least One Week Prior To Booking). With ‘Honey Fungus’ Performing
On The 18th December at 8:30pm. £10.00 Deposit Required Per Person Upon
Booking. £29.95 Per Person.

Glass of Mulled Wine Upon Arrival
To Start...

Butternut Squash & Roasted Red Pepper Soup, Mini Loaf (V)
Smoked Haddock & Cod Fishcakes, Remoulade Sauce
Ham Hock & Pistachio Roll, Piccalilli on Toasted Sourdough
Deep Fried Camembert with Cranberry Sauce

Main Course...

Traditional Roast Pembrokeshire Turkey, Cranberry Stuffing, Pigs in
Blankets, Roast Potatoes, Rich Pan Gravy, Bread Sauce
Slow Braised Lamb Shank, Creamy Garlic Potatoes
Pan Seared Seabass Fillet, Tenderstem Broccoli, Crushed Pembrokeshire
New Potatoes, Sauce Vierge
Goats Cheese and Beetroot Risotto, Rocket & Parmesan (V)

All Mains Served With...

Spiced Red Cabbage, Brussels Sprouts with Streaky Bacon, Cauliflower
Cheese, Honey Roast Parsnips & Carrots

Dessert...

Traditional Christmas Pudding, Brandy Sauce
Vanilla Panacotta, Berry Compote
Chocolate Torte with Caramelised Orange Syrup
Welsh Cheeseboard, Grapes, Homemade Chutney, Crackers

To Finish...
Choice Of Tea Or Coffee & Mince Pies



Christmas Day Menu

Two Sittings Available (12 - 1:30pm & 3 — 4:30pm). Each Table Has A 3 Hour

Slot (Pre-Order is Requested — By The 1 December). £10.00 Deposit Required Per
Person Upon Booking. £65.00 Per Person.

Glass of Mulled Wine Upon Arrival

To Start...

Truffled Parsnip with Hazelnut Soup, Mini Loaf (V)
Citrus Cured Salmon with Avocado Purée & Caviar
Goats Cheese Bon Bon, Beetroot Purée & Candied Walnuts (V)
Crispy Pork Belly, Carrot Purée & Apple Sauce

Main Course...

Roast Sirloin of Welsh Beef, Yorkshire Pudding, Creamed Hispi Cabbage &
Pancetta, Roast Potatoes & Red Wine Jus
Traditional Roast Pembrokeshire Turkey, Cranberry Stuffing, Pigs in
Blankets, Duck Fat Roast Potatoes & Turkey Gravy
Root Vegetable & Goats Cheese Nut Roast (V)
Wild Seabass Fillet, Puy Lentils, Coriander & Chilli Salad, with
a Citrus Dressing

All Mains Served With...

Brussels Sprouts with Streaky Bacon & Caramelised Onions, Cauliflower
Cheese, Honey Roast Parsnips & Carrots

Dessert...

Traditional Christmas Pudding, Brandy Sauce
Lotus Biscoff Cheesecake, Fresh Cream
Chocolate & Merlyn Liqueur Mousse, with Almond Soil
Vanilla Panacotta, Orange Caviar & Honeycomb

To Finish...

Choice Of Tea Or Coffee & Mince Pies
Welsh Cheese Table, Selection Of Welsh Cheeses, Homemade Chutneys,
Bread & Crackers To Enjoy Throughout The Evening



Christmas Day Children’s Menu

Two Sittings Available (12 — 1:30pm & 3 — 4:30pm). Each Table Has A 3 Hour

Slot (Pre-Order is Requested — By The 1* December). £10.00 Deposit Required Per
Person Upon Booking. £25.00 Per Person.

Glass of Non-Alcoholic Christmas Cocktail Upon Arrival...
To Start...

Tomato & Basil Soup, Mini Loaf (V) (GF)
Classic Prawn Cocktail, Bread & Butter

Main Course...

Roast Sirloin of Welsh Beef, Homemade Yorkshire Pudding, Duck Fat
Roast Potatoes, Creamy Savoy & Crisp Pancetta & Red Wine Jus
Traditional Roast Pembrokeshire Turkey, Sage & Onion Stuffing, Pigs in
Blankets, Duck Fat Roast Potatoes, Turkey Gravy, Bread Sauce
Pan Fried Fillet of Salmon, Mashed Potatoes, Buttered Greens, Lemon
Cream Sauce (GF)

Macaroni Cheese, Toasted Garlic Ciabatta (V)

All Mains Served with...

Brussels Sprouts with Streaky Bacon & Caramelised Onions, Cauliflower
Cheese, Honey Roast Parsnips & Carrots

Dessert...

Warm Chocolate Brownie, Chocolate Sauce, Vanilla Ice Cream
Lotus Biscoff Cheesecake, Fresh Cream
Traditional Christmas Pudding, Fresh Cream
Selection of Ice Cream

To Finish...
Hot Chocolate & Chocolate Chip Cookies



New Year's Eve Menu

Served between 6-9:30pm (Pre-Order is Requested — By The 24th December).
£10.00 Deposit Required Per Person Upon Booking. £55.00 Per Person.

Glass of Prosecco Upon Arrival...

To Start...

Broccoli & Stilton Soup, Mini Loaf (V) (GF)
Citrus Cured Salmon with Avocado Purée & Caviar
Goats Cheese Bon Bon, Beetroot Purée & Candied Walnuts (V)

Main Course...

Surf & Turf, 8oz Beef Sirloin on Toasted Brioche, Tiger Prawn, Truffle
Cooked Chips, Garlic Butter
Pan Seared Seabass, Spinach, Chorizo, Potato Ragout, Lemon Butter
Wild Mushroom Risotto, Rocket & Parmesan (V)
Chicken Supreme, Blue Cheese & Lentil Salad

All Mains Served with...

Brussels Sprouts with Streaky Bacon & Caramelised Onions, Cauliflower
Cheese, Honey Roast Parsnips & Carrots

Dessert...

Chocolate Torte with Caramelised Orange Syrup
Sticky Toffee Pudding, Toffee Sauce
Lotus Biscoff Cheesecake, Fresh Cream
Welsh Cheeseboard, Grapes, Homemade Chutney, Crackers

To Finish...

Choice Of Tea Or Coffee & Mince Pies



Booking Form

Contact Name & Number:

Booking Date:

Number in Party: Time:

Dietary Requirements:

Name

Starters... (Please fill in the starters in the first column on the left, then tick people’s choices)

Mains... (Please fill in the starters in the first column on the left, then tick people’s choices)

Desserts... (Please fill in the starters in the first column on the left, then tick people’s choices)
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