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PARTY MENU

Starters

Broccoli and Brie soup, topped with honey and chive glaze
served with a Barra Gallega baguette and farmhouse butter

9y

Farmhouse pate, topped with onion marmalade, dressed salad
and toasted Barra Gallega baguette and farmhouse butter

’

Smoked haddock fishcake, caper mag)nnaise and a lemon “-"1

dressed salad (G @F

Chilli and Sweetcorn fritters served with sweet chilli dip and a’ ‘;_"""
balsamic glazed salad (GF, VG) < w

Mains

Traditional roast turkey served with sage and onion stuffing, pigs in
blankets and Yorkshire pudding

Traditional roast beef with red wine gravy, pigs in blankets, sage and
onion stuffing and Yorkshire pudding

oroccan Terrine, mediterranean vegetables, herbed infused cous :
‘ cous, smoked paprika, roasted garlic and roasted bell pepper '
el served with caramelised onion gravy (VG) ~

Nutless Roast with caramelised onion gravy (V) )

All mains served with: carrot and swede mash, cauliflower cheese,
fresh Brussel sprouts, broccoli, garlic and rosemary roast potatoes,
roasted carrots and honey glazed parsnips and chefs rich gravy

Desserts

Traditional Christmas pudding and brandy sauce

Baileys cheesecake on a chocolate chip biscuit base, served
with a dark chocolate sauce

Lemon roulade with raspberry coulis
Cherry brownie cake and ice-cream (VG)

Christmas cheese platter served with biscuits, apple and celery - A.
: Two courses £29.50 o o



Christmas Party Menu

All meals need to be pre ordered 14 days prior to joining us.
Vegan & Vegetarian options available
All bookings require a £15.00PP deposit, non- refundable
20% discount for children 12 and under

Please let us know of any dietary requirements when booking.

Name Telephone
Time Email
Number of guests Deposit paid
Pre order
Starters
Soup
Pate

Smoked Haddock
Chilli & Sweetcorn fritters
Mains
Roast Turkey
Roast Beef
Moroccan Terrine
Nutless Roast
Desserts
Christmas Pudding
Cheesecake
Lemon Roulade
Cherry brownie cake

Cheese board



