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Smoked sa lmon & chive  b l in i
Mini  broccol i  &  St i l ton  quiches
Root  vegetab le  wedges

On Arrival

Prosecco & E lderf lower  Pressé

£25

Welcome Drink £9

Choose  e i ther

Canapé Reception

Vg,  NGCI

or

Mul led  Wine  &  Spiced Apple  Ju ice

Served  with

Prosecco & E lderf lower  Pressé

or

Mul led  Wine  &  Spiced Apple  Ju ice



Buffet
£50

Main

Tradi t iona l  roast  turkey  wi th  sage  &  caramel ised  onion
stuf f ing ,  gravy  &  cranberr y  sauce

Glazed sp ira l  ham wi th  marmalade ,  g inger  &  
star  an ise

Plant-based Shepherd ’s  P ie  wi th  gar l ic  &  pars ley
dressed sautéed peas  &  honey  roasted  parsnips

Served  with  art i san  bread  ro l l s  &  but ter ,  roasted
potatoes  &  winter  root  vegetab les .

Dessert
Christmas  Pudding  wi th  brandy cream
Frui t  sponge wi th  cranberr y  compote

Served  with  mini  Mince  P ies ,  t ea  and  co f fee

NGCI  ava i lab le

NGCI

Vg,  NGCI

Vg,  NGCI  ava i lab le

Vg

Vg,  NGCI  ava i lab le

Please  se lec t  one  d ish  per  course  for  your  guests .   Die tary  pre ferences  wi l l  be
accommodated  separate ly .  



Banquet
£78

Starter
Chicken,  carrot  &  ch icor y  sa lad  wi th  pomegranate  molasses
Chalk  Stream Trout  r i l let tes  wi th  smoked cucumber
Leek  &  potato  croquet tes  wi th  truf f le  &  ar t ichoke  pesto

Main
Tradi t iona l  Roast  Turkey  Supreme
Pommes  Anna ,  roast  carrots  &  parsnips ,  bacon wrapped  chipo latas ,
cranberr y  &  herb  s tuf f ing ,  jus

Plant-based fest ive  roast
Herb  roasted  potatoes ,  sautéed  seasonal  greens ,  gar l ic  &  pars ley  dress ing ,
toasted  seeds

Orange & Honey  Glazed Sa lmon
Celer iac  puree  &  charred  baby  l eeks

Celer iac  Fondant
Sweet  potato  puree ,  sautéed  seasonal  greens ,  gar l ic  &  pars ley  dress ing  &
toasted  seeds

Dessert
Apple  &  b lackberr y  crumble  topped tar t  wi th  sp iced  Crème
Ang la ise
Chocolate  &  orange  tor te  wi th  b lackberr y  coul i s

Tradi t iona l  Chr is tmas  Pudding  wi th  brandy  cream

Vg,  NGCI

NGCI

NGCI  ava i lab le

Vg ,  NGCI  ava i lab le

NGCI

Vg,  NGCI  ava i lab le

Vg

NGCI  ava i lab le

Please  se lec t  one  d ish  per  course  for  your  guests .   Die tary  pre ferences  wi l l  be
accommodated  separate ly .  



Wine & Bar
Add ha l f  a  bot t le  o f  wine  per  person  to  your  buf fe t  or
banquet .   A  fu l l  wine  l i s t  i s  a l so  avai lab le  on  request .

£10.25
£13 .30
£17.60

£190

Additional Information
There  i s  a  min imum order  of  30  people  and pr ices  are  per  person exc luding
VAT.

Tables  are  set  wi th  l inen ,  fest ive  centrepieces ,  crackers  &  tab le  water.  We can
coordinate  addi t iona l  event  dress ing  and enter ta inment ,  p lease  ask  for
deta i l s .

We require  conf i rmat ion  of  f ina l  numbers ,  menu choices  and a l l  a l lergen
informat ion  14  ca lendar  days  in  advance  of  your  event .  D ietar y  requirements
are  catered for  separate ly.

W hi ls t  our  k i tchen takes  a l l  respons i b le  s teps  to  avo id  any  r i sk  of  cross
contaminat ion ,  we cannot  guarantee  that  our  food i s  100% free  f rom a  spec i f ic
a l lergen .

House

Mid-t ier

Premium

Bar

For  pre-paid  tabs  and  /  or  purchases  throughout  the
event


