
2 COURSES £29 | 3 COURSES £39 PER PERSON

SET MENU

STARTERS

ATLANTIC PRAWN COCKTAIL 
cherry tomatoes, marie-rose sauce, zest of lemon 

& buttered artisan bread

ARDENNES PATE
pickles, cornichons & crispbreads

MELON
with mozzarella & glace cherries (ve)

MAIN COURSES

TRADITIONAL ROAST TURKEY
pigs in blanket, peas & carrots, brussel sprouts, parsnips, 

herb roasted potatoes, stuffing & our rich gravy

TEMPURA PRAWN KATSU CURRY 
served on a bed of rice & garnished with pickled 

red cabbage, ginger & corn tortilla chips

STEAK CHASSEUR
herb roasted potatoes, peas & carrots 

TRADITIONAL FISH & CHIPS WITH SCAMPI BITES
battered cod & chips with whole tail breaded scampi bites, 

tartare sauce, mushy peas & lemon wedge

CRISPY WINTER VEGETABLE BURGER
melted cheese & cranberry sauce served in a warm 

brioche style bun served with fries (ve) 

SWEET & SOUR HALLOUMI
battered halloumi smothered in our home made 
sweet & sour sauce served on a bed of rice (v)

DESSERTS

TRADITIONAL BRANDY INFUSED CHRISTMAS PUDDING 
served with clotted cream ice cream

FRUIT SWORDS
skewers of strawberries, pineapple & melon chunks 

with a pot of milk chocolate dipping sauce (ve)

CARAMEL & MALTESER CHEESECAKE
with vanilla ice cream

BUFFET MENU
£29 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 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

Sweet & Sour Tempura Prawns

Seasonal Pigs In Blankets In 
Sticky BBQ Sauce

Winter Vegetable Fingers 
& Cranberry Sauce (ve)

Southern Fried Chicken Tenders 
With Katsu Sauce 

Mini Battered Cod Fillets & Tartare Sauce

Grilled Halloumi & Pineapple On Sticks (v)

Homemade Crispy Onion Rings (ve)

Herb Roasted Potatoes (ve)

Traditional Caesar Salad (ve)

Fresh Garden Salad (ve)

Homemade Crunchy Coleslaw (v)

Swords Of Strawberries, Pineapple & Melon 
With A Milk Chocolate Dipping Sauce (ve)

Warm Mini Mince Pies

Lotus Biscoff Cheesecake Spoons 




