    
Christmas Party Menu 2025
£25 for two courses and £30 for three courses

Smoked Salmon & King Prawns		(GFO)
served on a bed of Asian coleslaw with pickled ginger

Wild & Portabello Mushroom Stroganoff	    (GFO)
served on garlic ciabatta

Chicken, Apricot & Pancetta Terrine
with spiced red onion marmalade and toasted garlic & rosemary focaccia

Tomato, Roasted Red Pepper & Fresh Basil Soup	     (GFO)
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Roast Crown of Turkey with Chestnut, Cranberry & Sage Stuffing
Smoked Bacon Wrapped Chipolata and gravy
served with roasted potatoes & seasonal vegetables	(GFO)

Braised Featherblade of Beef with buttered horseradish & chive mash potato
a port, shallot and thyme sauce & seasonal vegetables	   (GFO)

Baked Salmon Supreme in a herb crust with a lemon and white wine butter sauce
roasted new potatoes & seasonal vegetables

Roasted Mediterranean Vegetable, Sweet Potato and Feta Wellington
with rosemary and cranberry sauce, roasted new potatoes & seasonal vegetables

[image: A picture containing plant, night sky

Description automatically generated][image: A picture containing plant, night sky

Description automatically generated][image: A picture containing plant, night sky

Description automatically generated]

Christmas Pudding with Brandy Sauce	(GFO)

Lemon Tart with Raspberry Compot
Served with Cornish clotted cream

Triple Chocolate, Cookie & Caramel Stack
Served with honeycomb ice cream 

A Selection of Cheeses with Grapes, Celery,
Caramelised Red Onion Chutney & Biscuits	(GFO)    


Bookings only from 1st -24th December
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