
 

 

ST. NICOLAS LUNCH  
Sunday 6 December 2026, Cosener’s House 12.30 for 1.00pm 

As you arrive 

 Welcome drink 

Starter 

A. Honey roast parsnip soup with parsnip & celeriac crisps, herb 

oil (Can be GF,DF, Veg, Vegan) 

B. Beetroot carpaccio, horseradish crème fraiche, hazelnut crumb 
(GF, Veg, Vegan) 

C. Chicken liver parfait with melba toast & caramelized onion 

chutney (Can be adapted to GF) 

Main Course  

All served with a selection of seasonal vegetables 

D. Turkey ballotine with cranberry & chestnut stuffing served with 

pigs in blanket, gravy (Can be adapted to a GF Turkey Escalope) 

E. Pan seared chalk stream trout with creamed sprouts, smoked 

pancetta herb dressing (Can be adapted to GF, DF) 

F. Pork porchetta with glazed root vegetables & gravy (Can be 

adapted to GF) 

G. Vegetable wellington with butternut puree & charred broccoli 
(can be adapted to DF, Vegan, Veg) 

Dessert 

H. Coseners Christmas Pudding (Veg), Brandy Sauce (Can be 

adapted to GF, Vegan) 
I. Baileys chocolate cheesecake with hazelnut praline & 

redcurrant coulis (Veg,  can be adapted to Vegan and without Baileys.) 

J. Artisanal cheese board with a Coseners pear chutney (can be 

adapted to GF, DF, Vegan) 

 

To Close  

Tea / Coffee and Something Sweet 

 

 

Cost £37 for three courses, £30 for two. If you are able to give a little more towards 

the gratuity for the Cosener's staff it would be much appreciated  

 
Whilst we take every precaution to reduce the risks from cross-contamination, please be aware 

that we prepare many of our products on site. Ingredients used across our product range contain a 

wide range of allergenic ingredients, including, but not limited to nuts, seeds, dairy and gluten. 

Consequently, there may be traces of various allergens present across our product range, please 

speak to one of our Allergen Champions who are trained to provide advice on the ingredients in 

our food and the steps we have taken to avoid cross-contamination . 

GF: Gluten Free; DF Dairy Free 
DEADLINE to book and place menu requests: Sunday 22 November  



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

ST. NICOLAS LUNCH  

Sunday 6 December 2026 

Cost of lunch £37 / £30 per person. 

Name(s):      

Telephone:     email: 

First person’s choice of menu: Starter:  Main:  Dessert:  

Second person’s choice:   Starter:  Main:  Dessert:  

 

I/We have paid by BACS. (St Nicolas Church Council, Sort Code: 60-01-01, Acct No: 

61595977 Reference: Your name – Lunch)  We can also accept cheques or cash 

Please return completed form to Jenny Smith or Eluned Hallas or email: 

treasurer@stnicolasabingdon.org.uk  or eluned@hallas.org.uk 

mailto:treasurer@stnicolasabingdon.org.uk?subject=St%20Nicolas%20Lunch
mailto:eluned@hallas.org.uk

