
26th Nov - 18th Dec, Monday to Friday

Catering for Christmas Private Hires (10-30 people)

Served Midday - 4pm 

2 Course £20    3 Course £25

Starters

CHICKEN LIVER PATE Plum & Fig Chutney, Pumpkin Seed Bun 

CURRIED LENTIL & CARROT SOUP Onion Bhaji, Coconut Yoghurt VE, V, GF 

Main Course

 ROAST TURKEY Apple, Chestnut & Sage Stuffing, Pigs in Blankets, Thyme Roasted Potatoes, Maple Roasted

Parsnips & Carrots, Brussels Sprouts, Turkey Gravy GF 

 ROOT VEGETABLE NUT ROAST Thyme Roasted Potatoes, Maple Roasted Parsnips, Brussels Sprouts, Pickled

Cranberries, Onion Gravy VE, V, GF 

Dessert

CHRISTMAS PUDDING Red Currant Compote, Caramelised Biscuit Ice Cream, Brandy Sauce

MULLED WINE POACHED PEAR Blackberries, Hazelnut & Seed Granola, Vanilla Honey Yoghurt VE, GF

CHEESE BOARD Selection of Cheese, Biscuits, Quince Jelly, Celery & Grapes GF

Contact us for any Enquiries/Bookings

01604 833571    Thesuninnkislingbury@yahoo.co.uk  
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