
Christmas Party
Starters

Roasted Celeriac & Nutmeg Soup
Herb crouton, crusty bread (GFA, DF, V, VEA)

Smoked Salmon, Cocktail Prawn & Avocado Timbale
Marie rose sauce, toasted bread (GFA, DF)

Baked Brie
Honey figs, walnut, sourdough (GFA, V)

Shredded Crispy Duck salad
Parsnip puree (GF, DF)

Smoked pear, Spinach & Almond Tart
Thyme & galic dressing (V, VE, DF)

£39.95 per person (minimum 10 people))

Classic Roast Turkey
With all traditional trimmings (GFA, DFA)

Roasted Pork Belly
Hunters cabbage, creamy mash, sage jus (GFA, DFA)

Steamed Salmon
Herb crushed potato, spinach, hollandaise sauce (DFA, GF)

Confit Duck leg
Roasted potato, maple glazed carrots, orange gravy (GFA, DF)

Veggie Wellington
Roasted potato, port red cabbage puree (GF, DFA, V, VEA)

Mains

fleur du jardin

Please note: not all ingredients are listed. 
For allergen information, please advise our staff.



Desserts

Christmas Pudding
Brandy sauce (GFA)

Ginger & Cinnamon Crème Brulee
Shortbread biscuit (GFA)

Vegan Chocolate Mousse
(GF, DF, V, VE)

Caramelised Orange Cheesecake
Chocolate ice cream

Cheese Board
Cheddar, brie, blue stilton, smoked cheddar, 

Guernsey apple cider chutney, grapes, celery & biscuits

Table sharing mince pies to finish (GFA)

Please note: not all ingredients are listed.
 For allergen information, please advise our staff.
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