
Christmas  
Day 

 
 

Now is the time  
to book for  

 
 
 
 
 
 

and enjoy all of the  
festive trimmings with us  

here at The Skipper!  



Starters
Roast parsnip, pear & crémant soup, with roasted hazelnuts,  

Netherend Farm butter, chef’s bread (VE-R, GF-R)

Fillet of beef carpaccio, rocket, parmesan shavings, pine nuts,  
Arbequina single estate olive oil & toasted sourdough shard (GF-R, DF-R)

Pan seared scallops, roasted parsnip puree, crispy pancetta, Champagne butter & caviar (DF-R)
Confit duck spring roll, celeriac remoulade and sweet & sour sauce (DF-R)

Truffled burrata, roasted heritage beetroot, pistachios and Ashton honey (GF-R, V)

Main Courses
Roasted turkey, orange & cranberry stuffing, pig in blanket, roast potatoes,  

maple & mustard roasted root vegetables, Brussels sprouts, gravy (GF-R, DF-R)

Roast sirloin of beef, Yorkshire pudding, roast potatoes,  
maple & mustard roasted root vegetables, Brussels sprouts, gravy (GF-R, DF-R)

Monkfish Wellington, monkfish wrapped in Parma ham baked in puff pastry,  
sugar snap peas & spinach, roasted leek mashed potatoes, lobster bisque sauce  (DF-R)

Goats cheese pithivier, leek & potato rosti, warm poached pear  
& candied pecan nut salad (V, VE-R, GF-R, DF-R)

Desserts
Christmas pudding, Courvoisier brandy sauce, frosted cranberries (GF-R, V)

Hazelnut & dark chocolate Paris Brest, choux bun wreath, chocolate praline cream, hazelnut crunch   
Mince pie sundae, crushed mince pies, rum & raisin ice-cream,  

chantilly cream & marbled chocolate bark (V)

Sticky toffee pudding, vanilla bean ice-Cream, toffee sauce (VE-R, GF-R)

Caramelised winter spiced rice pudding, mulled plum compote 
 and toasted flaked almonds (VE-R, GF-R, V)

Selection of artisan cheese, fig & onion chutney, crackers & fruit (GF-R, V) 

Coffee or tea paired with a mince pie twist

V: Vegetarian    VE-R: Vegan on request    GF-R: Gluten-free on request     DF-R: Dairy-free on request   

Pre-booking is essential.  
Please book early by calling 01832 579775 or email  

chequered.skipper.ashton@gmail.com or book online.

T&Cs:
A non-refundable, non-transferable booking fee of £35/person is required to secure space, at time of booking.  

All completed pre-orders and full payment must be made by the Thursday 26th  November 2026. 

 Once full payment has been received, the booking is confirmed and no refunds, transfers or amendments  
will be allowed; if any reduction in numbers take place, refunds will not be made nor will the money  

be offset against other service or additional guests. 

A 10% service charge will be added to the total food bill, paid solely to the  
team members working on Christmas Day. (drinks are excluded).

Adults

£135
per person

£65/£35
Children

5-12 years 1-4 years


