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Three course menu

CHRISTMAS MENU

Main courses

Traditional roast turkey 
served with smoked bacon and chipolata rolls, 
sage and onion stuffing, cranberry sauce and 
roast jus

Pan fried fillet of salmon 
with a creamy champagne sauce 

Shallot Tart Tatin (v)
served with a red wine and sage jus

Vegetables
Crispy roast potatoes
New potatoes with chives and olive oil
Brussel sprouts with chestnuts
Maple glazed roasted carrots and parsnips

Starters

Soup
Roast carrot and Jerusalem artichoke topped 
with sage croutons 

Marinated salmon tartare
with beetroot and avocado

Rich duck terrine 
served with mulled cherries, winter leaves and 
a grilledsourdough croûte
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Desserts 

Christmas pudding with Cointreau sauce

Winter berry compote with a champagne sorbet 

Fig and mascarpone tart with vanilla ice cream

Cheeseboard

Coffee

Tea and coffee with mini mince pies

Finger Buffet 
Selection of Christmas festive sandwiches

Sticky smoked bacon chipolatas with honey 
and sesame

Breaded chicken fillets with a cranberry chilli dip

Mini prawn cocktail

Crispy cauliflower wings with vegan aioli

Festive Eton mess shots

Turkish delight mousse



Meat based menu

Carrot and artichoke shot

Breaded turkey with bubble and squeak, topped 
with a cranberry confit

Crispy battered cod with sage and onion chips 
drizzled with a salsa verde

Apple strudel

Turkish delight mousse

Bowl food
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Vegan and vegetarian menu

Carrot and artichoke shot

Wild mushroom gnocchi with a tarragon butter

Sundried tomato aranciniwith ratatouille

Apple strudel

Turkish delight mousse


