
STARTERS
CREAMY ROASTED BUTTERNUT SQUASH SOUP 
Served with Homemade Bread 
SMOKED SALMON ROULADE
With Rocket Salad 
BREADED BRIE 
With Cranberry Dip 
CHICKEN & APRICOT TERRINE
Served with Farmhouse Chutney and Toast 

MAINS 
TRADITIONAL ROAST TURKEY
Pigs In Blankets, Sage and Pork Stuffing, 
Roasted Potatoes and Trimmings 
CONFIT OF DUCK LEG 
Served with Mashed Potato, Roasted Plums & Tender-stem 
FILLET OF SEABASS 
Served with Roasted New Potatoes, Seasonal Vegetables and a
Creamy Lemon Sauce 
ROASTED CAULIFLOWER STEAK
Served with New Potatoes, Seasonal Vegetables & Romesco Sauce

DESSERTS 
TRADITIONAL CHRISTMAS PUDDING 
Served With Brandy Sauce
SICILIAN LEMON CHEESECAKE
With Cream
PROFITEROLES WITH CHOCOLATE SAUCE
VEGAN CHOCOLATE & CLEMENTINE TORTE

VEGAN & GLUTEN FREE ON
REQUEST

PRE-ORDER DETAILS REQUIRED
10 DAYS PRIOR TO THE EVENT

£65.00 PER PERSON 
GLASS OF PROSECCO ON ARRIVAL
ENTERTAINMENT
3 COURSE MEAL 
DJ & DISCO ‘TIL LATE

AVAILABLE EVERY FRIDAY & SATURDAY THROUGHOUT DECEMBER


