JUDD'S FOLLY HOTEL

CWM Spa

Arrival from 12 Noon | 4 Course Lunch Served 12.45pm

+

Celebrate Christmas Day at Judd’s Folly Hotel with a delicious festive
lunch, warm hospitality and a touch of seasonal sparkle.

% Gather with family and friends, raisc a glass and enjoy a memorable
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£25.00pp deposit required on booking |
balance payable by 14" December 2026

+

We cater for diets and Allergens,
please advise of any requirements before arrival

Judd’s Folly Hotel - Syndale Park - LondonRoad
Faversham ME13 ORH "



Homemade Tomato and Red Pepper Soup with Creme Fraiche
and Chunky Bread and Butter (GF OR) (V) (VEOR)

Traditional Prawn Cocktail with Brown Bread and (GFOR) +*
Smoked Duck and Orange Salad *
with Cucumber and Hoisin Dressing (GF) *

Stilton, Pear, Walnut, and Beetroot Salad with Roasted Peppers
With Blue Cheese Saucee (V) (GF) (VEOR)

4
Pallet Cleanser *

+

| oasted Locaﬁurkey

Sage & Omon Stul'ﬁng Judd*’Sausang and B?con Roll, Goose Fat Roasted Potatoes
GFOR

x Honey and Mustard Glazed Gammon Shank

On Apple Mash with a Honey Gravy (GFOR)

Oven Poached Salmon Fillet on Wilted Spinach with Crushed New Potatoes
And a Creamy Herb Butter Sauce (GFOR)

" *
k Wild Mushroom Topped Wellington
With Rosemary Roasted New Potatoes and Red Wine Jus (VE) (GF OR) P ‘*’ :

S VY

Christmas Pudding
with Brandy Custard (V) (\/EOR) (GFOR)

* * Chocolate Torte with Orange Liqueur and Vanilla Ice Cream (V)

Vanilla Cheesecake
Topped with Raspberry and White Chocolate (V) (GFOR)

Served with Coffee or Tea with Warm Mince Pie (VEOR) (GFOR)
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