
Christmas Festive Menu 
 

Starters 

Smoked Duck, Black Cherry and Port Pate 

Served with chefs home made toasted bread, red onion marmalade and cornichons 

Roasted Tomato & Chestnut Soup (ve) 

With chefs home made bread and topped with garlic croutons and a swirl of cream 

Smoked Salmon & Watercress Bruschetta 

Home made toasted focaccia bread coated in a creamy smoked salmon, watercress and dill sauce. 

 

Main Courses 

All accompanied by freshly prepared goose fat roasted potatoes, honey roasted parsnips, chantenay carrots, cauliflower cheese, garden 

peas, and balsamic reduction glazed sprouts 

Traditional Roast Turkey with all the trimmings 

Cranberry and orange glazed turkey breast with chestnut and pork sausage meat stuffing, giant pig in blanket &  

cranberry gravy. 

Beef Bourguignon 

Beef stew braised in red wine and beef stock, with carrots, button mushrooms, and baby onions. 

Vegetable Gratin (ve) 

Potato, leeks, carrots and brussels slowly baked with vegan cream and topped with breadcrumbs and vegan cheese 

Roasted Salmon 

Fillet of salmon bathing in a champagne, leek and spring onion cream sauce. 

 

Desserts 

Traditional Christmas Pudding (v) 

A medley of vine fruits, dates and candied peel with golden syrup and brandy. Served with Courvoisier brandy sauce 

Black Cherry & White Chocolate Cheesecake (ve) 

A baked vanilla cheesecake topped with a rich black cherry compote and drizzled with white chocolate ganache 

Baileys Profiteroles (v) 

Choux pastry buns filled with a Baileys infused whipped cream and generously topped with a milk chocolate sauce 

 

Book now and reserve your space with family, friends or a works night out. 

Christmas parties available in our function suite through December. Please ask for more details. 

 

2 Course £18.95 3 Course £24.45 

£4.95 supplement on Festive Party Nights in our function suite. 

Available Monday 29th November—Friday 24th December (Excludes Sundays) 

 

Please book in advance. Deposits necessary to secure your booking. 


