
STARTERS



ROASTED RED PEPPER & TOMATO SOUP (V) 
Served with ciabatta bread



SMOKED SALMON

Sliced smoked salmon, served on toasted ciabatta bread with rocket, cucumber pickle, drizzled with sour cream, dill and capers dressing



BRUSSELS PATE

Smooth Brussels pate made with pork, chicken liver and pork liver, served with toasted ciabatta and mixed leaves




MAINS



 SLOW ROASTED TURKEY ROULADE 
Turkey fillet with pork, sage and onion stuffing wrapped in streaky bacon, served with honey glazed parsnips and carrots, roasted

potatoes, brussel sprouts, pigs in blankets, chicken jus & cranberry sauce



LAMB SHANK

Served with honey glazed parsnips and carrots, roasted potatoes, brussel sprouts, red wine & rosemary jus



OVEN BAKED SALMON 

Salmon fillet with parsley sauce, served with new potatoes and green beans



CARROT & CASHEW WELLINGTON (VE)

Served with roasted potatoes, brussels sprouts, green beans a vegetable jus




DESSERTS



TRADITIONAL CHRISTMAS PUDDING (V)
Served with brandy sauce  




CHOCOLATE & ORANGE CAKE (VE)
served with mixed berries



CHOCOLATE BROWNIE (V)

Rich chocolate brownie sponge base with dark chocolate and milk chocolate pieces, served with vanilla ice cream

I t ' s  t h e  m o s t  W o n d e r f u l  T i m e  
o f  t h e  y e a r . . .

Some of our dishes may contain traces of nuts. For guests with allergies please feel free to discuss any requirement with your event’s organizer. 

 Fish may contain bones


