
£35.00 PER HEAD
3 COURSE SET MEAL INCLUDING OUR WONDERFUL LIVE TRIBUTE ACTS!

£15 PER PERSON DEPOSIT & FOOD PRE ORDER REQUIRED

NORTH ATLANTIC AND CREVETTE COCKTAIL

Prawns tossed in a rich marie rose sauce 
with a hint of cognac on a bed of iceberg 

lettuce garnished with fresh tomato, 

cucumber, lemon and a warm artisan bread

THE ‘FESTIVE SEE HO’ BURGER
8oz butchers burger, streaky bacon, brie, 

cranberry sauce, baby gem lettuce and tomato 

topped with a pig in blanket served with sage 

BEETROOT CURED SALMON GRAVLAX
Cured salmon thinly sliced with 
mixed fennel and micro cress salad 

HONEY GLAZED TURKEY
Served with all the trimmings, pigs in blankets, 
home made yorkshire pudding, bread sauce and 

lashings of turkey gravy

CHRISTMAS 
EVENT MENU

STARTERS

served with toasted sourdough fries and a gravy dipping sauce

FESTIVE CAMEMBERT FONDUE
Mini pigs in blankets, celery and 

artisan breads to dip

LINE CAUGHT COD LOIN
Pan seared cod loin with a vermouth clam sauce 
served with crispy parmentier potatoes and

green beans

CREAM OF ROASTED CELERIAC SOUP (V)
Topped with roasted 

chestnuts and warm 
artisan bread

ROASTED BUTTERNUT SQUASH WELLINGTON (V)
Served with all the trimmings, home 

made yorkshire pudding and 
vegetarian gravy

PIGS IN BLANKETS ROAST POTATOES

£5.50 £4.50

ICE CREAM MIX

A selection of ice cream, 
topped with Christmas fruits

YORKSHIRE PUDDING

£1.50

TRADITIONAL CHRISTMAS PUDDING

Served with brandy sauce

SPICED PEAR CRUMBLE

Lightly spiced with cinnamon 
and star anise served with 

clotted cream ice cream


