
 

  The Whitmore Arms 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 
 
 
 
 
 
 
Name To

m
at

o 
So

up
 

Pr
aw

n 
C

oc
kt

ai
l 

Ar
an

ci
ni

 

Br
ie

 W
ed

ge
s 

Br
us

se
ls

 P
at

e 

G
ar

lic
 &

 S
til

to
n 

M
us

hr
oo

m
 

R
oa

st
 T

ur
ke

y 

R
oa

st
 G

am
m

on
 

Be
ef

 &
  M

er
lo

t  
Pi

e 

W
ild

 S
ea

ba
ss

 

M
us

hr
oo

m
 F

us
ill

i 

C
hr

is
tm

as
 P

ud
di

ng
 

Ap
pl

e 
Pi

e 
&

 C
us

ta
rd

 

Va
ni

lla
 C

he
es

ec
ak

e 

C
ho

co
la

te
 B

ro
w

ni
e 

C
rè

m
e 

Br
ul

ee
 

To
m

at
o 

Pa
st

a 
(K

ID
S)

 

C
hi

ck
en

 N
ug

ge
ts

 (K
ID

S)
 

M
in

i R
oa

st
 (K

ID
S)

 

R
oa

st
ie

s 

C
au

lifl
ow

er
 C

he
es

e 

Pi
gs

 in
 B

la
nk

et
s 

                       

                       

                       

                       

                       

                       

                       

                       

                       

                       

                       

                       

Totals                        

2 Courses or 3 Courses 

Children 

and have a Happy New Year, from all Our Team at the Whitmore 
Arms in Orsett. We thank you for your custom and we look 

forward to welcoming you again soon



To Start 

Cream of Tomato Soup with Basil Oil, Fresh Crusty Bread  

Prawn Cocktail, Brown Bread & Butter  

Tomato and Mozzarella Arancini with Arrabbiata Sauce  

Brie Wedges with Cranberry Sauce  

Brussels Pate, Onion Chutney, Crusty Bread  

Creamy Garlic & Stilton Mushroom, Fresh Crusty Bread   

Main Event  

Roast Norfolk Turkey Breast, Roast Potatoes, Honey Glazed Parsnip, 
Pigs in Blanket, Yorkshire Pudding, Red Cabbage, Brussels & Rich Gravy  

Roast Gammon, Roast Potatoes, Honey Glazed Parsnip, Pigs in 
Blanket, Yorkshire Pudding, Red Cabbage, Brussels & Rich Gravy 

Beef & Merlot Pie, Creamy Mash, Garden Peas & Rich Gravy  

Wild Seabass, Hasselback Potatoes, Petit Pois & White Wine Sauce  

Creamy Wild Porcini Mushroom Fusilli, Sprinkled with Parmasen & 
Garlic Bread  

 

Sides 

Cauliflower Cheese £6  

Pigs In Blankets £4 / Roasties £4 / Yorkies £4 

To Finish 

Christmas Pudding & Custard  

Lattice Apple Pie & Custard  

New York Vanilla Cheesecake  

Double Chocolate Brownie  

Crème Brulee, Homemade Shortbread Biscuit  

 

Contact Name:                                                                                                                   . 

Address:                                                                                                                                 . 

Postcode:                                                                                                                              . 

Tel No:                                                                                                                                     . 

Email:                                                                                                                                      . 

Date of Party:                                                                                                                       . 

Time of Party:                                                                                                                       . 

Number of Guest:                                                                                                              . 

Deposit Paid: £                                                                                                                    . 

Special Requirements:                                                                                                    . 

 

 


