
Coleshill & District U3A 
Christmas Lunch 2026 

Maxstoke Golf Club  
Monday 14th December 

12.30 p.m. for 1 p.m. 
 

 
 

Starters 
 

Roasted parsnip and apple soup, with toasted chestnuts and curry oil drizzle  
Classic prawn cocktail with Marie Rose sauce, lemon wedge and buttered brown 

bread 
Chicken liver and brandy parfait, red onion chutney, toasted brioche and winter leaves  

Baked camembert for 2 to share – rosemary, garlic studded, cranberry compote 
served with breadsticks (£3.00 supplement)  

 
Mains 

 
Roast  turkey crown with sage and onion stuffing 
Slow roasted topside of beef & Yorkshire pudding 

Honey mustard glazed gammon 
Chestnut and cranberry wellington (V) 

Salmon and sweet potato fishcake with a roasted tomato & herb sauce  
 

All the above served with pig in blanket, honey roasted carrots, roasted sprouts, 
roasted parsnips, roasted rosemary potatoes and creamy mashed potatoes  

 
Desserts 

 
Traditional Christmas pudding with brandy sauce and red berries 

Dark chocolate and orange torte, Chantilly cream and salted caramel sauce 
Large mince pie served warm with either cream, ice cream or custard 

Cheese board stilton, cheddar, brie, crackers, grapes and chutney (£3.00 supplement)  
 
 

3 courses £33.95 
2 courses £29.95 

 

 
 

Joan Wilson email:  jwxmas26@gmail.com     Phone: 01827 716809 or 0735901771 

mailto:jwxmas26@gmail.com

