
Christmas Party Menu
 

Starters
 

Roasted Mushroom Stuffed with Onion Marmalade, Topped with Cheese
 

Bacon, Chestnut and Potato Soup Topped with Crispy Sprouts, Crusty Bread
 

Chicken Liver and Brandy Parfait with Melba Toast and Onion Chutney
 

Breaded Deep-fried Brie with Cumberland Sauce and Pea Shoot Salad
 
 

Mains
 

Roast Turkey with Roast Potatoes, Stuffing, Seasonal Veggies, Yorkie, Pigs in Blankets, Parsnip Crisps
 

Homity Pie, Roasted Mixed Veg, Cranberry Sauce and Parsnip Crisps
 

Pork Belly in a Maple Glaze Sauce, Pulled Pork Croquette, Dauphinoise Potatoes and Bourguignon Sauce,
Seasonal Vegetables

 
Salmon Fillet with Pommes Anna, Carrot and Cumin Purée and Dill, Green Beans and White Wine Sauce  

 
 

Desserts
 

White and Dark Chocolate Brownie with Hot Chocolate Sauce and Ice Cream
 

Homemade Christmas Pudding with Mince Pie Ice Cream
 

Honeycomb and Banana Parfait with Raspberry Coulis and Berry Compote
 

Mulled Wine Trifle
 

*We can cater for all dietary requirements, please enquire*

 



Christmas Day Menu
 

Starters
 

Spiced Butternut Squash and Sage Soup with Crusty Baguette
 

Beetroot and Mulled Wine Tart with Feta and Balsamic Glaze and Pea Shoot Salad
 

Crayfish, Prawn and Smoked Salmon Parcel with a Lemon and Dill Mayonnaise and Dill salad
 

Pigeon Breast on a Bed of Puy Lentils and Chestnuts with a Watercress Salad
 

Mains
 

 Roast Turkey, Goose Fat Roast Potatoes, Stuffing, Seasonal Veggies, Yorkie, Pigs in Blankets,
Parsnip Crisps

 
Venison Fillet with Cauliflower and Cumin Purée, Roasted Baby Carrots and Beets with Parsnip

Crisps and Fondant Potato
 

Beef Short Rib with Bacon and Horseradish Mashed Potato, Green Beans and Tender Stem
Broccoli

 
Cod Fillet in a Herb Crust with Prawn Beurre Blanc and Pommes Anna served with Wilted

Spianch & Aspagus 
 

Mushroom, Lentil and Vegan Mozzarella Wellington with Cranberries served with Roast
Potatoes, Seasonal Veggies, Yorkie and Sprouts

Desserts
 

Homemade Christmas Pudding with Mince Pie Ice Cream
 

Winter Spiced Crème Brûlée with Cracked Black Pepper Shortbread
 

White Chocolate and Baileys Cheesecake with Hot Chocolate Sauce
 

Locally Sourced Cheese and biscuits
 

 Tea and Coffee
 

*We can cater for all dietary requirements, please enquire*
 



BOOK NOW FOR

Christmas
Parties Day

2 Course

3 Course

Adult: £25.99
Child: £12.99
Adult: £32.99
Child: £16.99

4 Course Adult £89.99
Child: £45.99

Please ask a member of staff for details 

Eat, Drink 
BE MERRY



BOOK NOW FOR

Christmas
Christmas Day Booking policy:

To secure the reservation we will need a £20 per person
deposit payable over the phone or in person at the time of

booking.
A pre order and full payment will be required by November

30th
Deposits are non-refundable 

Child rate available for under 12's 
Failure to comply could result in loss of deposit and/or

cancellation
 

Christmas Party Booking policy:
To secure the reservation we will need a £10 per person

deposit payable over the phone or in person at the time of
booking.

Child rate available for under 12's 
A pre order is required two weeks in advance and full
payment will be required on the day of your booking

Deposits are non-refundable 
Failure to comply could result in loss of deposit and/or

cancellation


