
Mercure Winchester Wessex Hotel
Call now to book 01962 861611 (opt 2)

or click here to email the hotel
FESTIVE 

LUNCHES

FESTIVE LUNCHES MENU

BOOK NOW

TO START MAINS DESSERTS

TO FINISH
GF

V
VG 

Gluten-free
Vegetarian
Vegan

Private parties available on request – minimum numbers will apply. For all events a £10 deposit per person is required at the time of booking, plus 
a signed booking contract. All deposits are non-refundable and non-transferable – full balance is due by 31st October 2024. Terms and conditions 
apply. Not available between 24th-26th December or 31st December 2024 - 1st January 2025.

AVALAIBLE 
DAILY FROM 
1ST - 22ND 
DECEMEBER 

ADULTS

£29.50

BOOKING ESSENTIAL

Sample menu

FROM

Freshly brewed 
tea & coffee, 
Mince pies

Butter Roast Turkey, Sage 
and Cranberry Stuffing, 
Chipolata, Roasted 
Potatoes & Vegetables, 
Pan Roast Jus

OR

Grilled Seabass, Fennel & 
Celeriac Puree, Tomato & 
Coriander Dressing

OR

Curried Parsnip & Squash 
Wellington, Braised 
Carrots, Sage Crisps (V)

OR

Braised Blade of Beef, 
Caramelised Onion, Olive 
Oil Mash - Braised Carrot, 
Baby Corn & Sugar Snap, 
Red Wine Jus 

Maple Roasted Carrot 
Soup, Herb Oil (V, VG)

OR

Chicken Liver Parfait, 
pear chutney, toasted 
sourdough 

OR

Stilton, Pear & Watercress 
Salad, Herb Dressing (V)

Traditional Christmas 
pudding, Brandy Sauce        
(V, VG) 

OR

Baked Vanilla 
Cheesecake, Blueberry 
Compote, Brown Sugar 
Chantilly

OR

Chocolate Truffle 
Brownie Torte, Crushed 
Raspberry Compote

VEGAN/GF items available on request
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HOME

VIEW
T & C'S


