
CHRISTMAS PARTY MENU

MAINS

Cream of Wild Mushroom Soup GFA
Served with garlic herb croutons & crusty French bread

Homemade Ham Hock
Served with lightly pickled vegetables

Roast Sirloin of Beef GFA
Served with light Yorkshire pudding, crispy roast potatoes, seasonal vegetables &

chef’s gravy 

Traditional Roast Turkey GFA
Served with crispy roast potatoes & seasonal vegetables

Pan-Fried Fillet of Sea Bass GF
Served with new potatoes, Samphire & chive Beurre Blanc

Two Courses £25.95 per person
 Three Courses £32.95 per person

STARTERS

Prawn Cocktail & Smoked Salmon Tian GF

Deep-Fried Brie
with cranberry sauce

Roasted Cauliflower Steak V/GFA
 Served with mashed potatoes, steamed spinach & creamy cheese sauce 

Key: DF= Dairy-Free | DFA = Dairy-Free Option Available on Request | GF = Gluten-Free | GFA = Gluten-Free Option Available on Request 

DESSERTS
Christmas pudding 
 with brandy sauce 

Sticky toffee pudding 
 with vanilla Ice cream

Vanilla Crème Brûlée

Assorted choice of Ice creams 
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