
 
 

 

Christmas Party Menu 2023 
available from 1st December until 24th December inclusive 

£38.00 per person (2 courses available £29.00 per person – lunchtimes only)  

 

to start 
Cream of Tomato & Basil Soup; fresh baguette GFO V 

 
Classic Prawn Cocktail; marie rose sauce, brown bread & butter GFO 

 
Ham Hock Terrine; red onion jam, warm toast GFO 

 

Pulled pork; Asian salad, sticky glaze, sesame seeds GF 

 

Baked Flat Mushrooms; garlic & stilton crumb, balsamic dressed leaves V 

 
Vegan Pesto Hummus; roasted seeds & nuts, flat bread GFO VE 

 

mains 
Roasted Turkey Crown; bacon wrapped chipolata, seasonal stuffing,  

roast potatoes, vegetables, gravy, cranberry sauce GF 

 
6hr Braised Brisket of Beef; horseradish mash, roasted root vegetables,  

winter greens, red wine sauce GF 

 
Butchers made Lincolnshire Sausages; bubble & squeak, onion gravy 

 

Seared Fillet of Sea Bass; crushed potato, kale, warm chorizo & caramalised onion dressing GF 

 
King Prawn Linguini; arrabbiata sauce, roasted red pepper, rocket 

 
Thai Green Vegetable Curry; steamed corrainder rice GF VE 

 
Roasted Cauliflower; Moroccan spiced apricot cous cous , toasted almonds VE 

 

dessert 
Christmas Pudding; warm brandy sauce GFO 

 
Dark Chocolate & Orange Pot; 

chocolate crumb, honeycomb, dehydrated orange GF 

 
Vanilla Cheese Cake; mulled winter berries 

 

Mature Cheddar and Somerset Brie; plum & apple chutney with biscuits GFO 

 
Cafetiere of Coffee £2.95 per person 

 
 

GFO – Gluten free option must be requested on the pre order 

GF – Gluten free 

Gluten free dishes are made with gluten free ingredients but in an environment where gluten is present 

V – VEGETARIAN      VE - VEGAN 
Nuts are used in our kitchen. Dishes may contain nuts or nut oils 

Customers with food allergies are asked to kindly discuss their dietary needs with our team 


