
  

Main Course 

Roast Turkey 
Roast potatoes, honey-glazed root vegetables, sprouts, peas, braised red 

cabbage, sausage meat and cranberry stuffing, pig in blanket and gravy  

(gf) (df) 

 

Quorn Roast 
Roast potatoes, honey-glazed vegetables, sprouts, peas, braised red 

cabbage, cranberry stuffing and gravy  

(gf) (v) (ve if no honey) 

 

Mushroom, Leek, and Roasted Cauliflower Gratin  
Mashed potatoes and vegetables  

(v) (ve) (df) (gf) 

 

Salmon En Croute 
Filled with spinach cream cheese & chiv es. 

Served with buttered new potatoes, tenderstem broccoli  

 and a parsley and cream sauce  

 

8oz Ribeye Steak  
With roasted pancetta, sprouts, herb mash, baby carrots  

and a red wine and beef dripping sauce  

£5 SUPPLEMENT 

 

 

 

Starters 

Honey Roasted Parsnip & 

Cauliflower Soup 
With crispy parsnip skins and bread 

(v) (ve) (gf) (df)  

 

Crispy Cajun King Prawn 

Cocktail 
Shredded lettuce, warm focaccia (df)  

(gf) 

 

Baked Camembert with 

Rosemary Toasted Nuts  
With dipping bread (gf) (v) 

 

 

Crispy Duck Samosa’s  
With plum and hoi sin dipping sauce  

and cucumber noodles  

 

Trio of Tartlets  
Leek and mushroom, tomato pesto 

and caramelised red onion and 

thyme tartlets 

(v) (ve) (df) 

 

  

Desserts 

Traditional Christmas 

Pudding 
With brandy sauce 

(gf) (ve) (df) (v) 

 

Dark Chocolate Delice  
With vanilla ice-cream 

 (v) 

 

Cherry & Chocolate 

Cheesecake 
With Chantilly cream 

(v) 

 

Classic Cheese & Biscuits  
With grapes and chutney 

(v) (gf)  

 

Apple, Mincemeat & 

Cinnamon Crumble 
With custard 

(v) (ve) 

 

 

 

 

 

PARTY MENU AVAILABLE FROM 1ST TO 24th DECEMBER 2024

2 COURSES £20.95 - 3 COURSES £25.95

THIS MENU ONLY AVAILABLE BY RESEVRATION

USUAL MENUS ALSO AVAILABLE - RESERVATION ADVISED BUT NOT ESSENTIAL
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