
Christmas

Dessert
Christmas Pudding

Traditional Christmas pudding served with
brandy sauce

Crème Brulee
A rich creamy vanilla custard topped with a crunchy

caramelized topping

A selection of cheese, crackers, celery, grapes

and red onion marmalade

Cheese and Biscuits

Starter
Ham Hock Terrine

Braised ham hock shredded mixed with parsley and wholegrain mustard
pressed in a terrine, sliced and served with sour dough bread and spiced

fruit chutney

Baked Figs

Breaded Brie

Figs stuffed with blue cheese wrapped in parma ham drizzled in honey
and baked in the oven topped with chopped walnuts

Deep fried breaded brie served with cranberry sauce and toasted sour
dough bread

A delicious filling of sauteed mixed mushrooms, onion, garlic and herbs
wrapped in a crispy puff pastry served with roast potatoes, honey glazed

root vegetables and gravy

Main
Roast Turkey Dinner

Roast turkey served with roast potatoes, honey glazed root vegetables,
roasted sprouts, pigs in blanket, stuffing balls, Yorkshire pudding and

gravy

Slow Roasted Pork Belly
Slow roasted pork belly served with dauphinoise potatoes, honey glazed

root vegetables, apple sauce and gravy

Mushroom Wellington

2 Courses £25.95 | 3 courses £29.95

PARTY PACKAGE


