Christmas Party Night Menu - 2025

Starter

Roasted Cauliflower & Chestnut Velouté
Served with a soft warm bread roll and butter.

Chicken and Cognac Paté

Served with dressed mixed salad leaves, apple chutney, toasted brioche crostini.

Main

Roast Turkey Dinner

Served with honey-glazed roasted parsnips, carrots, and seasonal greens, pig in blanket, rosemary and
garlic-infused roast potatoes, sausage meat, orange, cranberry, onion and sage stuffing, finished with
a red wine jus.

Pan-Fried Salmon Fillet

Served with honey-glazed roasted parsnips, carrots, and seasonal greens, rosemary and garlic-infused
roast potatoes and a creamy white wine dill sauce.

Mushroom, Chestnut and Brie Wellington

Served with roasted parsnips, carrots, and seasonal greens, rosemary and garlic-infused roast
potatoes, vegetarian red wine jus.

Dessert

Please note: All desserts will be presented as a sharing platter for the table in a graze-style
service, rather than individually plated. Any dietary requirements will be catered for
separately.

Standard Dessert Platter
Golden Layered Salted Caramel Cheesecake (Egg, Gluten & Milk)
Chocolate Brownie (Gluten Free)

Please notify us of any allergies or dietary requirements when selecting your dishes.
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Lemon Tart (Egg, Gluten & Milk)

Vegan Dessert Platter

Vegan Salted Caramel Chocolate Brownie (Gluten, May contain nuts)
Vegan Raspberry Bakewell Slice (Gluten, May contain nuts)
Vegan Chocolate Cheesecake (Gluten, May contains nuts)

Please notify us of any allergies or dietary requirements when selecting your dishes.



