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Celebrate the festive season at The Corner House Hotel with cosy Christmas
lunches, festive gatherings and hearty seasonal menus served in our warm and
welcoming surroundings. Gather friends, family or colleagues together and let

us take care of the celebrations— we'll say cheers to that.
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CHRISTMAS DAY LUNCH

Gather your loved ones and celebrate

Christmas Day in the heart of Taunfon with a £125

dining experience full of festive flair, fizz 5 COURSES

and indulgence.

Begin with a champagne welcome, SERVICE CHARGE
INCLUDED

followed by a five course feast crafted with
seasonal ingredients and culinary care from
our Executive Chef and his team.

From elegant traditional favourites and
decadent desserts, our Christmas Day Lunch
is designed to delight every palate in warm
surroundings with heartfelt hospitality.

Qur service charge included in the price is
distributed amongst the team.

To make your booking email:
E: events@cornerhouse.co.uk Tel: 01823 214870
Address: Park St, Taunton TA1 4DQ

Website: corner-house.co.uk


https://www.google.com/search?gs_ssp=eJzj4tZP1zcsSclISTfJMWC0UjWoMLEwNzRMSjS0MDVJTDEzSbMyqDAzMjc2S00yNEm0MDJMMTLxkijJSFXIzc8rKUjNyclMLVIoz8xLVUhKLAIAZ_AXkA&q=the+montpellier+wine+bar&rlz=1C1YTUH_en-gbGB1070GB1070&oq=themontpellier&gs_lcrp=EgZjaHJvbWUqGAgCEC4YDRivARjHARiSAxjJAxiABBiOBTIGCAAQRRg8MgYIARBFGDkyGAgCEC4YDRivARjHARiSAxjJAxiABBiOBTIRCAMQLhgKGA0YrwEYxwEYgAQyDwgEEC4YDRjHARjRAxiABDIPCAUQLhgNGK8BGMcBGIAEMhsIBhAuGA0YrwEYxwEYgAQYjgUYmAUYmQUYngUyBggHEEUYPNIBCDQwMjFqMGo3qAIAsAIA&sourceid=chrome&ie=UTF-8

CHRISTMAS DAY LUNCH MENU | 2026

Glass of Champagne on Arrival
Basket of Artisan Breads

Amuse Bouche
Demitasse of Wild Mushroom, Garlic & Thyme Velouté, Truffle Oil, Croutons V/Vg*

Starters
Smoked Salmon & Crab Terrine, Crab Mayonnaise, Tomato, Radish, Sorel
Fillet of Beef “Carpaccio”, Horseradish Cream, Capers, Pinenuts, Parmesan, Rocket
Goats Cheese Mousse, Tomato, Roasted Beetroot, Walnuts, Micro Red Chard V/Vg*

Fish Course
Fillet of Red Mullet, Potato Tuile, Spinach, Red Pepper Pistou

Main Course
Traditional Roast British Turkey, Chestnut Stuffing, Duck Fat Roast Potatoes, Sausage Meat,
"Pig In Blanket” Rich Roast Gravy (Bread Sauce on Request)
Puy Lentil, Butternut Squash, Mushroom & Walnut Bake, Roast Potatoes, Filo Pastry,
Redcurrants, Cranberry Jus V/Vg*
Both main courses are served with Broccoli, Red Cabbage, Brussel Sprouts,
Roasted Root Vegetables

Desserts
Traditional Christmas Pudding, Brandy Butter, Créme Anglaise, Redcurrants V/Vg*
Clementine Panna Cotta, Clementine Jelly, Panettone, Winter Fruits
Bitter Chocolate Gingerbread Torte, Spiced Pear Purée V

Optional Westcountry Cheese Course
£15 per person, including a glass of Taylor's port V
Alternatively, have cheese & biscuits as your dessert

Coffee & Mince Pie V

V - Vegetarian | Vg* - Vegan on request
Price includes a discretionary service charge. All gratuities go to our staff.




FESTIVE PARTY

Celebrate the season in style at the Corner
House Hotel with our classic three-course
festive menu, packed with comforting winter
warmers and all your Chrisimas favourites.

2 COURSES 3 COURSES

From relaxed lunches with friends to festive SERVICE CHARGE INCLUDED
getogethers with family and colleagues, it's

the perfect sefting to eat, drink and make

merry throughout the season.

Expect delicious food, a warm welcome,
and plenty of festive cheer from the moment
you arrive.

Our service charge included in the price is
distributed amongst the feam.

To make your booking email:
E: events@cornerhouse.co.uk Tel: 01823 214870
Address: Park St, Taunton TA1 4DQ

Website: corner-house.co.uk


https://www.google.com/search?gs_ssp=eJzj4tZP1zcsSclISTfJMWC0UjWoMLEwNzRMSjS0MDVJTDEzSbMyqDAzMjc2S00yNEm0MDJMMTLxkijJSFXIzc8rKUjNyclMLVIoz8xLVUhKLAIAZ_AXkA&q=the+montpellier+wine+bar&rlz=1C1YTUH_en-gbGB1070GB1070&oq=themontpellier&gs_lcrp=EgZjaHJvbWUqGAgCEC4YDRivARjHARiSAxjJAxiABBiOBTIGCAAQRRg8MgYIARBFGDkyGAgCEC4YDRivARjHARiSAxjJAxiABBiOBTIRCAMQLhgKGA0YrwEYxwEYgAQyDwgEEC4YDRjHARjRAxiABDIPCAUQLhgNGK8BGMcBGIAEMhsIBhAuGA0YrwEYxwEYgAQYjgUYmAUYmQUYngUyBggHEEUYPNIBCDQwMjFqMGo3qAIAsAIA&sourceid=chrome&ie=UTF-8

FESTIVE PARTY MENU | 2026
Basket of Freshly Baked Breads & Butter for the Table
Starters

leek & Potato Soup, Thyme Croutons, Cream V
Roast Butternut Squash & Sage Arancini, Fire-Roasted Red Pepper Mayonnaise,
Sage Cirisps Vg
Carlic Tiger Prawn Brochettes, Tomato, Chilli, Lemon & Capers

Partridge, Wild Mushroom & Pistachio Terrine, Spiced Apricot Compote
Main Courses

Traditional Roast Breast of Turkey, Pig in Blanket, Chestnut Stuffing,
Roast Potatoes, Cranberry Jus
6oz Venison Haunch Steak (served pink), Roasted Garlic Mash, Juniper Berry & Gin Jus
Roast Fillet of Sea Trout, Mussel & Potato Chowder
Spinach, leek & White Bean Cassoulet, Herb Crumb, Watercress Vg

All main courses are served with Broccoli, Brussels Sprouts,
Roasted Carrots, Swede & Parsnips.

Desserts

Traditional Christmas Pudding, Brandy Sauce, Redcurrants V
Clementine Mascarpone Cheesecake, Cookie Base, Clementine Purée, Almond Tuile
Dark Chocolate Terrine, Baileys Cream, White Chocolate & Raspberry Coulis V
Mature Cheddar & Stilton Cheeseboard, Grapes, Celery,
Fruit Chutney & Crackers

V - Vegetarian | Vg - Vegan

Prices include a discrefionary service charge. All gratuities go directly to our staff.




GOOD TO KNOW

Our kitchen is NOT an allergy-free kitchen.

While we cannot guarantee that any of our dishes are free from food allergens we take
food allergy safety seriously.

We cannot always accommodate a dietary restriction, but we do our very best to help
you make informed ordering decisions. If you have any food allergies or food
intolerances, please ask a member of the events team about the ingredients in meals
before placing your order.

Alternative dishes made to suit dietary requirements will incur an additional £2.50
charge.

Dishes may contain nut/nut derivatives. Fish dishes may contain bones.
Please note menu may be subject to change.

All menu selections & any special dietary/allergy requirements must be pre ordered no
later than 14 days prior to the event.

BOOKING TERMS
CHRISTMAS DAY LUNCH MENU | 2026

A non-refundable deposit of £25.00 per person is required to confirm the booking,
no later than 14 days prior - this is non refundable after 72 hours prior.

Same day cancellation - Full charge applies.

FESTIVE PARTY MENU | 2026

A non-refundable deposit of £10.00 per person is required to confirm the booking and
must be paid no later than 14 days prior to the event.
Deposits become fully non-refundable within 72 hours of the event date.
Full payment is required no later than 72 hours prior to the event.

Same-day cancellations will incur the full charge.
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To make your booking
email: events@cornerhouse.co.uk - Tel: 01823 214870

Address: Park St, Taunton TA1 4DQ
Website: corner-house.co.uk


https://www.google.com/search?gs_ssp=eJzj4tZP1zcsSclISTfJMWC0UjWoMLEwNzRMSjS0MDVJTDEzSbMyqDAzMjc2S00yNEm0MDJMMTLxkijJSFXIzc8rKUjNyclMLVIoz8xLVUhKLAIAZ_AXkA&q=the+montpellier+wine+bar&rlz=1C1YTUH_en-gbGB1070GB1070&oq=themontpellier&gs_lcrp=EgZjaHJvbWUqGAgCEC4YDRivARjHARiSAxjJAxiABBiOBTIGCAAQRRg8MgYIARBFGDkyGAgCEC4YDRivARjHARiSAxjJAxiABBiOBTIRCAMQLhgKGA0YrwEYxwEYgAQyDwgEEC4YDRjHARjRAxiABDIPCAUQLhgNGK8BGMcBGIAEMhsIBhAuGA0YrwEYxwEYgAQYjgUYmAUYmQUYngUyBggHEEUYPNIBCDQwMjFqMGo3qAIAsAIA&sourceid=chrome&ie=UTF-8
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