
From great times catching up with old friends you’ve not 
seen all year to festive feasts with the family, Christmas 
brings so much fun & happiness. Whether it’s hunting out the 
ultimate Christmas jumper or dusting off those board games - 
we do some truly unique things at this special time of year.

Have a brilliant Christmas and we hope to see you over  
the festive season...

Book with oNE oF  oUR  tEam today!



a NotE  FRom th E  tEam

The festive season is the ultimate time of year for us  

and indulgent food & drink is at the heart of Christmas.  

This year, we’ve put together our Christmas menus with 

pure enjoyment in mind.

Each menu is full of delicious Christmas favourites,  

new & interesting recipes and some fantastic vegetarian 

options too, as well as a selection of truly tempting desserts.

We hope you enjoy the food as much as we’ve enjoyed 

putting our Christmas plans together.

Wishing you a very happy Christmas.

O U R  C H R I S T M A S
F O O D  M E N U S

Food



Traditional Christmas dinner 
with all the trimmings

TradiTional ChrisTmas dinner 
wiTh all The Trimmings
Hand-carved British turkey, pig in blanket,  
roast potatoes, Yorkshire pudding, stuffing, 
carrots, honey roasted parsnips,  
Brussels sprouts, broccoli & gravy

ChiCken, Turkey, goose & duCk 
Four bird roasT
Pig in blanket, roast potatoes, Yorkshire pudding,  
stuffing, carrots, honey roasted parsnips,  
Brussels sprouts, broccoli & gravy

ToPside oF beeF
Pig in blanket, roast potatoes, Yorkshire pudding, 
carrots, honey roasted parsnips, Brussels sprouts, 
broccoli, stuffing & gravy

salmon FilleT†
Lemon butter & Champagne sauce, buttered  
baby potatoes, carrots, honey roasted parsnips,  
Brussels sprouts & broccoli

FesTive burger
100% beef burger served in a glazed, seeded 
brioche bun with cranberry sauce, mayo,  
gherkin, mixed leaves, tomato & red onion. 
Topped with a sausage patty, bacon & Brie. 
Choose seasoned fries or roast potatoes,  
with a jug of gravy

brie Filled nuT roasT (v) 

Rustic tomato sauce, buttered baby potatoes, 
carrots, Brussels sprouts & broccoli

m a i N s

s t a R t E R s
sweeT PoTaTo & CarroT souP (v) 

White bloomer bread & butter

ChiCken liver PÂTÉ 
Watercress, apple chutney  
& toasted brown bloomer bread

Prawn CoCkTail† 

House cocktail sauce & brown bloomer bread

baked sTuFFed mushrooms (v)

Stuffed with soft cream cheese, served with a white 
wine & cream sauce, watercress & garlic bread

Cheese & bisCuiTs (v) £3.99
Mature Cheddar, Brie & Stilton, celery, grapes, 
apple chutney & a selection of biscuits

CoFFee & minCe Pie (v) £2.49
Americano coffee & a mince pie

ChrisTmas Pudding (v)

With brandy sauce

ChoColaTe orange  
CheeseCake (v)

With chocolate sauce

ChoColaTe Fudge Cake (v)

With vanilla flavoured ice cream

FesTive Crumble (v)

Kentish apple & mincemeat crumble with custard

d E s s E R t s

t o  F i N i s h

TomaTo souP (v)

With white bloomer bread & butter

garliC bread (v)

s t a R t E R s

Turkey wiTh all The Trimmings
Succulent turkey breast, stuffing, pig in blanket, 
Yorkshire pudding, roast potatoes, seasonal 
vegetables & gravy

maC & Cheese (v)

Authentic macaroni in a rich, velvety cheese 
sauce, with a dressed salad

m a i N s

ChrisTmas Pudding (v)

With custard

iCed snowsTorm (v)

Two scoops of vanilla flavoured ice cream, 
topped with rich chocolate sauce

d E s s E R t s

C H I L D R E N ’ S 
M E N U

2  C o U R s E s  
£ 6 . 2 9

3  C o U R s E s  
£ 7 . 5 9

2  C o U R s E s 
£ 1 2 . 9 9

3  C o U R s E s 
£ 1 4 . 9 9

Festive
F Ay R E

 (v) Vegetarian †Fish dishes may contain bones. Please advise the team of any dietary requirements when ordering.  
Full allergen information on the ingredients in the food we serve is available upon request – please speak to a member of the team



Chicken, turkey, goose & duck  
four bird roast

D Ay

Christmas
sPiCed ParsniP souP (v) 

A swirl of double cream &  
white bloomer bread & butter

sCoTTish smoked salmon  
& Prawns† 

On baby gem lettuce, with house cocktail  
sauce & brown bloomer bread

s t a R t E R s
ham & Pea Terrine
Toasted brown bloomer bread, dressed mixed 
leaves & apple chutney 

bubble & squeak (v)

Topped with wilted spinach, free-range poached 
egg, hollandaise sauce & a sprinkling of chives

TradiTional Turkey &  
hand-Carved ham
Roast potatoes, dauphinoise potatoes,  
honey roasted parsnips, broccoli, braised  
red cabbage, Brussels sprouts, carrots, pig in 
blanket, stuffing, Yorkshire pudding & gravy

ChiCken, Turkey, goose & duCk 
Four bird roasT
Roast potatoes, dauphinoise potatoes,  
honey roasted parsnips, broccoli, braised  
red cabbage, Brussels sprouts, carrots,  
pig in blanket, stuffing, Yorkshire pudding  
& gravy

FilleT oF salmon wiTh Prawns†
Lemon butter & Champagne sauce, roast 
potatoes, dauphinoise potatoes, honey roasted 
parsnips, broccoli, braised red cabbage,  
Brussels sprouts & carrots

rib oF beeF
Slow cooked rib of beef on the bone with a 
sumptuous red wine sauce. With roast potatoes, 
dauphinoise potatoes, honey roasted parsnips, 
broccoli, braised red cabbage, Brussels sprouts, 
carrots, pig in blanket, stuffing & Yorkshire pudding

brie Filled nuT roasT (v) 

Roast potatoes, dauphinoise potatoes, broccoli, 
braised red cabbage, Brussels sprouts, carrots  
& a rustic tomato sauce

m a i N s

4  C o U R s E s 
£ 3 9 . 9 9

ChrisTmas Pudding (v)

With brandy sauce and seasonal berries

ChoColaTe Fudge Cake (v)

With vanilla flavoured ice cream

winTer berry roulade (v)

With raspberry coulis

Cheese & bisCuiTs (v) 

Mature Cheddar, Brie & Stilton, celery, grapes, 
apple chutney & a selection of biscuits

d E s s E R t s

TomaTo souP (v)

With white bloomer bread & butter

garliC bread (v)

s t a R t E R s

Turkey wiTh all The Trimmings
Succulent turkey breast, stuffing, pig in blanket, 
Yorkshire pudding, roast potatoes, seasonal 
vegetables & gravy

maC & Cheese (v)

Authentic macaroni in a rich, velvety cheese 
sauce, with a dressed salad

m a i N s

ChrisTmas Pudding (v)

With custard

iCed snowsTorm (v)

Two scoops of vanilla flavoured ice cream, 
topped with rich chocolate sauce

d E s s E R t s

C H I L D R E N ’ S 
M E N U

3  C o U R s E s 
£ 2 1 . 9 9

 (v) Vegetarian †Fish dishes may contain bones. Please advise the team of any dietary requirements when ordering.  
Full allergen information on the ingredients in the food we serve is available upon request – please speak to a member of the team

CoFFee & minCe Pie (v)

Americano coffee & a mince pie

t o  F i N i s h



duCk sTraws

Prawn Corn dogs†

ChiCken JalFrezi skewers

bbq Pulled Pork CroqueTTes

maC Cheese biTes (v)

ChiCken skewers

onion rings (v)

Coleslaw (v) 

house salad (v) 

Pigs in blankeTs

garliC bread (v)

roasT PoTaToes (v)

duCk sTraws

Prawn Corn dogs†

ChiCken JalFrezi skewers

bbq Pulled Pork CroqueTTes

maC Cheese biTes (v)

Cod gouJons† 

Calamari rings†

ChiCken skewers

onion rings (v)

Coleslaw (v) 

house salad (v)

Pigs in blankeTs

garliC bread (v)

roasT PoTaToes (v)

s i l v E R  £ 8 . 9 9  P E R  P E R s o N

G o l d  £ 1 0 . 9 9  P E R  P E R s o N

 (v) Vegetarian †Fish dishes may contain bones. Please advise the team of any dietary requirements when ordering.  
Full allergen information on the ingredients in the food we serve is available upon request – please speak to a member of the team

Enjoy a glass of fizz with your buffet

C h o i C E  o F  o U R  B E s t 

F E s t i v E  P a C k a G E s  F R o m  

£ 8 . 9 9  P E R  P E R s o N

Buffet

s a N d w i C h 
s E l E C t i o N

Cheese & ChuTney (v)

Turkey & Cranberry

Prawns in house  
CoCkTail sauCe†

Our selection of sandwiches with dressed  
mixed leaves for all buffet packages

a d d  a  s E l E C t i o N  o F  s w E E t  t R E a t s
F o R  £ 1 . 7 9  P E R  P E R s o N



Christmas is a time for celebrating and nothing puts the 
party in full swing better than a festive tipple or two. 

Cheers
T O  C H R I S T M A S P R E - B O O K  y O U R  

F E S T I V E  D R I N K S
Our top tipples will get your party off to a great start.  

Ask a team member for details of our wine, beers and spirits range.




