
Christmas
PRIVATE PARTY NIGHTS
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C a r d i n a l  H o u s e

2 - 4  B a l d o n  L a n e ,  M a r s h  B a l d o n ,  O x f o r d ,  O X 4 4  9 L T

Celebrate the Festive Season at 
Cardinal House



Traditional  Roast  Turkey

Christmas Pudding
Brandy sauce (GW,MK,SP)

Brie & Cranberry Tartlet  (V)

Confit  Duck Leg

Poached Pear
Champagne jel ly,  vanil la  ice cream (MK,SP)

Duck fat  roast  potatoes,  spiced cabbage,  buttered
carrots ,  caulif lower cheese,  pigs in blankets ,

cranberry stuff ing & Yorkshire pudding (GW,MK,EG)

Watercress salad & balsamic (GW,MK,SP)

Potato rosti ,  braised hispi  cabbage & plum sauce (MK)

STARTERS

MAIN COURSES

PUDDING

Caramelized Pressed Bacon
Pickled carrots  & red wine jus  (CE,SP)

Lightly Spiced Parsnip Soup (V)
Irish soda bread (GW,MK)

Wild Mushroom & Beetroot Arancini  (VE)

Roasted beetroot,  tenderstem broccoli  & peppercorn sauce (GW)

Steamed Treacle Sponge
Cinnamon custard  (GW,MK,EG)

GW - Gluten/Wheat,  MK - Milk,  EG - Eggs,

CE - Celery,  SP -  Sulphites,  V -  Vegetarian,

VE - Vegan

All  special  dietary requirements can be catered for on request


