
Festive Party Menu 

Starters 

Smoked salmon parfait  (2,5,7) 

Served on ciabatta crostini’s & pickled cucumber  

Butternut squash soup   (2,4,7,12)(GFO/V/Ve)  

Served with a sourdough roll  
 

Pork, duck & orange PATe (2,4,7,9,10,12,13)(GFO)  

Served with a red onion marmalade & toasted brioche 

Mains 
TURKEY BREAST PAUPIETTE (4,7,9,13,14)(GF)  

Turkey breast parcel stuffed with seasoned sausage meat, roasted potatoes & seasonal vegetables 
 

 Crusted cranberry & thyme baked salmon (4,5,7)(GF)  

Served with crushed roasted new potatoes, seasonal vegetables & hollandaise sauce 
 

Vegan wellington  (1,2,10,13)(V/Ve)   

Served with roast potatoes, seasonal vegetables & a vegan gravy 

Desserts  

Christmas pudding (2,7)(10)  

Served with brandy sauce or custard 
 

Winter berry eton mess Cheese cake    (2,4,7,13)(10) 
Served with raspberry coulis 

Truffle torte  (2,4,7,13,14)(10) (V)  

Served with gold shimmering profiterole  

CREME BRULEE CHEEESECAKE TART  (4,7)(10,11) (GF)  
Served with raspberry coulis 

£49 Per Person 

TERMS & CONDITIONS. 1. A 50% deposit per person is required – payable upon booking, your booking will not be confirmed 

until deposit has been paid. This deposit is non-refundable. The balance of monies must be paid on the day. 2. We promise 

not to pass your information on to third parties. Data is held in compliance with the Data Protection Act 1998. 4. Vouchers 

and promotional offers are not valid when dining from this menu. 5. Bookings are valid for dining from this menu only.          

6. V - Suitable for vegetarians or vegetarian option available. VE – Suitable for vegans or vegan option available. Please ask 

a member of staff for more information.  

ALLERGENS 
1-Celery     2—Cereals containing Gluten     3-Crustaceans     4-Eggs     5-Fish     6-Lupin 

7-Milk     8-Molluscs     9-Mustard     10-Nuts     11-Peanuts     12-Sesame Seeds     13-Soya     14-Sulphur 

(GF) - Gluten Free (GFO) - Gluten Free option available  


