
2 COURSES £33 | 3 COURSES £43 PP

SET MENU BUFFET MENU CHRISTMAS
DRINKS£34 PER PERSON

(Based on a minimum of 15 guests)

Parties with six guests or more are subject to a 
discretionary service charge of 12.5% being added to the 
total bill all of which is distributed equally among our 

hourly paid staff.

Should you have an allergy or special dietary 
requirement please ask your server before 

ordering for advice.

Teriyaki Steak Medallions

Lightly Battered Tempura Prawns

Seasonal Pigs In Blankets 
with mustard dip

Tortilla Chips served with homemade 
guacamole & salsa (ve)

Winter Vegetable Fingers 
& Cranberry Sauce (ve)

Southern Fried Chicken Tenders 
With Hot Honey Dip

Mini Battered Cod Fillets & Tartare Sauce

Homemade Crispy Onion Rings (ve)

Herb Roasted Potatoes (ve)

Fresh Garden Salad & Ranch Dressing (ve)

Homemade Crunchy Coleslaw (v)

Bowls of Christmas chocolates

Warm Mini Mince Pies

STARTERS
AVOCADO, PRAWN & POMEGRANATE 

SEED COCKTAIL 
Shredded lettuce, cherry tomatoes, marie-rose sauce, 

zest of lemon & buttered artisan bread (v)

CHICKEN LIVER PATE
pickles, cornichons & melba toast

CHILLED GAZPACHO SOUP 
Garnished with garlic croutons (ve) 

MAIN COURSES
TRADITIONAL ROAST TURKEY

pigs in blanket, peas & carrots, brussel sprouts, parsnips, 
herb roasted potatoes, stuffing & our rich gravy

MINUTE STEAK ROAST 
pigs in blanket, peas & carrots, brussel sprouts, parsnips, 

herb roasted potatoes, stuffing & our rich gravy

CHRISTMAS SMASHED BEEF BURGER
Served on stuffing, topped with stilton, cranberry sauce 

served in a warm brioche style bun with a pig in a blanket 
skewer & french fries

TRADITIONAL FISH & CHIPS WITH SCAMPI BITES  
Battered cod & chips with whole tail scampi bites with 

tartare sauce, mushy peas & lemon wedge

VEGAN WELLINGTON
Puff pastry wellington slice filled with butternut squash, 

chickpeas, potato, carrots, walnuts with herb roasted
potatoes, peas, carrots & cranberry sauce (ve)

DESSERTS

TRADITIONAL BRANDY INFUSED CHRISTMAS PUDDING 
Traditional Brandy Infused Christmas Pudding

served with vanilla ice cream (v)

BOOZY WINTER FRUIT COCKTAIL
Mixed fruits marinated in Grand Marnier & served with 

a scoop of vanilla ice cream (ve)

LOTUS BISCOFF CHEESECAKE
with vanilla ice cream 

CHRISTMAS MIMOSA £8.95
Prosecco, Orange juice, Amaretto 

& a splash of Grenadine

SNOWBALL  £8.95
Advocaat, lemonade with a dash 

of lime cordial

THE GRINCH £8.95
Peach schnapps, Bacardi, Blue Curacao, 

orange juice, topped with lemonade

CHRISTMAS ON ICE £6.50
Baileys, Kahlua & Triple Sec

MULLED WINE £7.50

CHRISTMAS VIRGINS
SEASONAL ST CLEMENTS £3.75

Orange juice, bitter lemon & grenadine

CHRISTMAS MULE £3.75
Raspberry puree, ginger ale, 
lemonade and splash of lime

VIRGIN MIMOSA £3.75
Orange juice, soda & a splash 

of Grenadine




