
M E N U  2 0 1 7

PARTY



Starters
Celeriac & cheddar soup & farmhouse granary bread.
Baked brie, cranberry, bacon & pecan crumble.
Twice baked smoked salmon & dill souffle, watercress salad & horseradish cream sauce.
Potted sherry stilton with green peppercorn parfait & toasted brioche.
Game terrine, caramelised onion puree & toasted ciabatta.

Mains
Squash, pecan & blue cheese wellington, cranberry & apricot stuffing,
roast potatoes, creamy mash & bread sauce.
Roast crown of turkey, pigs in blankets, cranberry & apricot stuffing,
roast potatoes, creamy mash & bread sauce.
Roast salmon fillet, smoked garlic mash & horse radish hollandaise.
Maple & orange glazed ham, swede & carrot mash & mulled cider gravy.
Lamb shank, creamy mash & stroganoff sauce.
(All served with sides of Winter root vegetables & brussel sprouts)

Desserts
Eggnog crème brulee with gingerbread biscotti
Christmas pudding with brandy sauce
Orange, cointreau & cinnamon trifle
Chocolate & cherry brownie with chocolate sauce & vanilla ice cream

 
£22.50 per person (BEFORE 5pm)

£27.50 per person (AFTER 5pm)

CHRISTMAS PARTY MENU

(Not available on Sundays)
(Minimum of 4 people for this menu)



CHRISTMAS PARTY MENU
a £10 per person non refundable deposit within two weeks of booking. 

7 days before your meal. 

Please note this is for bookings between 1st December and 23rd December.

Booking Name 
Telephone number
Email
Booking Date
Number in party

Arrival time
Dining time
For our use only -  

Deposit paid £ 
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