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FESTIVE PARTIES

GCet the gang and the team together for a knees-up to celebrate the end of the year at
one of our fabulous party nights. After a festive feast, keep the good times flowing
with your own private bar. From smaller parties up to 20 and grand parties up to 300,
we have the space for you to celebrate together.

Gourmet flavoured bread rolls with rolled butter

TO START
Pumpkin and carrot soup with herb oil (VE)

Atlantic prawn cocktail with multi-seed bread, Marie Rose sauce and micro cress

Ham hock terrine with pickled vegetables, piccalilli, toasted brioche, and micro cress

MAIN COURSES

Traditional roast turkey with all the festive trimmings, served with cranberry jus

Roasted sea bass with broccoli, roasted Chantenay carrots,
mashed potato, lilliput capers, and salsa verde (GF)

Brie and mushroom Wellington with seasonal vegetables,
roasted vine cherry tomatoes and tomato fondue (V)
Vegan Wellington available on request

DESSERTS

Traditional Christmas pudding with redcurrant and brandy sauce
Dark chocolate cake with chocolate sauce, orange segment and mixed berry compote (VE) (GF)

Winter berry cheesecake with fresh raspberries and red fruit coulis

TO FINISH

Tea and coffee with mince pie

(V) - vegetarian (VG) - vegan (GF) - gluten free (DF) - dairy free
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