» : JANUARY
FESTIVE JOINER OR PRIVATE PARTIES

STARTERS
Velvet Sweet Potato Soup (VG) (GFA)
Chilli oil and toasted pine nuts s

+

+
Pressed Chicken & Herb Terrine (DF)
Confit onion marmalade & olive oil and sea salt toasted brioche +

+

. &

Beetroot cured Salmon Gravadlax (GF) (DF)
Dill, mustard & honey dressing .

MAINS
Traditional Roast Turkey
Sea salt & rosemary roast potatoes, roasted root vegetables, stuﬁ‘/ng sprouts, pig in blanket,
turkey gravy

Mushroom bourguignon pie (VG) (GF)
b Sea salt & rosemary roast potatoes, roasted root vegetables, stuffing, sprouts and
- ‘ vegetarian gravy
- ' Harissa Glazed Tuna Steak (GF) (DF)
Sweet potato, tender stem broccoli, red onion, crispy spiced chickpea, mango salsa
& :

: DESSERTS
=3 - Belgium Chocolate Torte
INCLUDES ' Caramel Sauce
"“; Arrival Glass of 3 __ ) : ]
-4 Prosecco /7 Bottle of Traditional Christmas Pudding
ot .Brandy sauce
-2 Beer 5
."}: 3 Course Meal Clementine & Cranberry Créme Brulee (GF)
.. -a 1/2 Bottle of House
o Wine £62.95 /pp
. DJ & Disco b SAVE £6 /pp
..» Tea & Coffee Station -
E‘g‘ & Mince Pies R, o
v If;‘f gaseatis wrie L ‘ IS R R
F‘.\:‘n 25% non-refundabe deposit is required to secure your booking. Menu choices must be "
;?j :5»} returned to us-14 days prior to your event date. By‘paying your deposit you ; are i "
435 30 agreeing to these terms and conditions. |~




