
Christmas Day Menu
The Greenfield

Tel: 01443 435953

The Greenfield

Seasons greetings
from everyone at

13-14 William Street | Ystrad | Rhondda Cynon Taff | CF41 7QR
T: 01443 435953 | Email: rdunning9@aol.com

www.thegreenfieldystrad.co.uk

TERMS & CONDITIONS
Menu prices are per person. The Christmas set menu may not be used in 
conjunction with any other promotion or discount. Prices include VAT.
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Christmas Day 

Starters
Seafood Platter 

Succulent north Atlantic prawns, smoked salmon  
and crab served in a homemade Marie Rose sauce  

served with a salad garnish and fresh bread

Chicken Liver, Clementine and 
Cranberry Pate 

Rich and creamy pate flavoured with clementine  
and cranberry pieces, with a clementine and  

cranberry chutney served with wholemeal toasted 
bread and side salad

Mini Whole Rustic Camembert 
Soft, pungent French cheese, served with  

warm bloomer bread

Homemade Tomato, Mascarpone  
and basil soup 

Rich and creamy homemade tomato soup  
flavoured with mascarphone and basil and  

served with wholemeal bread

Panco Coated Calamari 
Panco coated squid rings served on  

a bed of rocket with homemade tartare sauce

Garlic Mushrooms  
Button mushrooms in a homemade garlic butter  

served with garlic bread

Mains
All main meals served with fresh seasonal vegetables including roast parsnips,  

roast potatoes and homemade gravy

Turkey 
Succulent slices of fresh turkey breast served with pigs 

in blankets, stuffing and cranberry sauce

Beef 
Tender topside of beef served with Yorkshire pudding

Home-Cooked Honey Roast  
Gammon Ham 

Home baked gammon ham topped with a English 
mustard and honey glaze

Salmon 
Succulent salmon fillet served on a bed of  

wild rice topped with homemade creamy white  
wine and dill sauce 

Nut Roast Slice 
Nut roast with hazelnuts and mushrooms,  

delicately flavoured with herbs served with roast 
potatoes and parsnips, Yorkshire pudding and 
seasonal veg and homemade vegetarian gravy

Mushroom Stroganoff 
Fresh button mushroom cooked in a creamy brandy and v paprika sauce  

served with boiled rice or half rice and chips

Desserts
Christmas Pudding 

Luxury Victorian recipe Christmas pudding full  
of vine fruits soaked in cider, sherry, rum & brandy 

served with brandy sauce or custard

Layered Black Forest Mousse Bar 
Chocolate base with a layer of chocolate mousse  

with cherries and kirsch syrup, topped with  
light cream and decorated with chocolate  

shavings served with fresh cream

Sicilian Lemon Melting Pudding 
Lemon Sponge pudding filled with lemon curd and 
topped with fluffy mallow served with ice cream or 

fresh cream

Orange & Blueberry Pudding 
Orange sponge studded with blueberries on  

a fruity orange sauce served warm with custard

White chocolate & Praline Terrine 
White chocolate truffle on a chocolate sponge  

base centred with rich, dark chocolate praline, 
decorated with glazed flaked hazelnuts  

served with fresh cream

Affogato 
Movenpick vanilla dream ice cream with real vanilla 

seeds served with a shot of hot espresso

Chocolate Yule Log  
Light chocolate sponge incased in  

a chocolate fudge served with fresh cream 

Mint Truffle Square 
Peppermint crisp mousse on a bourbon biscuit base, 

topped with a chocolate truffle mix and finished with an 
after dinner mint chocolate thin, dark chocolate shavings 

and sugar mint pieces served with double cream

Cheese Board Selection
Choice of Several Cheeses 

Served with savoury biscuits and chutney

To Finish 
Coffee & Chocolates 

Coffee and Tea & Mince pies 
Followed by chocolate truffles

Rob, Emma and all the staff at the 
Greenfield would like to wish you a

Merry Christmas 
and a 

Happy New Year 

£44.95 (adult) Per Head  
£25.00 (child) Per Head

Free Glass of Wine for Every Customer

Intermediate
Champagne Sorbet
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