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OPTION 1

Christmas Set Menu

Complimentary Coffee & Mince Pies to finish

All meat is free range & supplied from carefully selected British farms. Fish is responsibly caught from
sustainable stocks & is fully MSC certified. Food is freshly prepared on site. Full allergen information available.

OPTION 2

Christmas Canapé Menu
8 canapes/person £15.00£29.50 per guest

Jerusalem artichoke & roasted garlic soup

Gressingham duck, pork & pistachio terrine, red currant compote, toasted brioche

Grilled goats’ cheese, pickled beetroot, endive, rosemary honey

Gin cured Loch Duart salmon, capers, horseradish crème fraiche

Roast sirloin of Hereford beef, Yorkshire pudding, beef dripping roast potatoes,
glazed chantenay carrots, horseradish cream, gravy

Poached Loch Duart salmon, fondant potato, champagne leeks, roasted salsify

Traditional Valley Farm turkey with bacon wrapped chipolata, chestnut stuffing, 
cauliflower cheese, cranberry sauce, roast potatoes & gravy 

Cashel blue cheese, pumpkin & kale parcel, creamed spinach, salt baked celeriac (v)

Traditional Christmas pudding with brandy sauce

Salted caramel & chocolate tart, mandarin crème fraiche

Lemon posset, cranberry, shortbread

Selection of British cheeses with fig compote & walnuts (£2.50 sup)

Let us help plan your festivities 
this year with a wonderful choice 

of menus suitable for family 
gatherings, office parties 

or a Christmas get together 
with friends.  

A prosecco reception is available 
at a £5 supplement per guest, 
with menus available for both 

lunch and dinner service 
throughout December. There 

will be a non-refundable deposit 
payment of £10 per person to 

secure the booking and pre 
orders will need to be made in 

advance and no later than 7 days 
prior to event.

Christmas Party Menu - 2016

*All our canapés are made in house, 
please contact us for any allergen 

questions or requests

Mini classic prawn cocktail

Smoked Cornish mackerel
paté crostini

House cured Loch Duart salmon 
blini, dill crème fraiche

Pigs in blankets

Slow cooked pork belly,
Bramley apple sauce

Rare roast beef, mini Yorkshire, 
horseradish cream

Polenta cubes, pecorino, rosemary

Rosary goats’ cheese & caramelised 
onion tart


