
 
Name:  Amount Paid (Deposit)  

Date:  Contact No.  
Time:  Staff Contact Name:  

 

To confirm any Christmas party booking we require a £10.00 deposit per person when pre-ordering 
meals, which is non-refundable unless 24hrs notice of cancellation is given.  

NOT AVAILABLE ON SUNDAYS 

We require orders & deposits paid a minimum of 10 days prior to party booking date. 
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STARTERS 
Soup of the day, crusty roll (V) 

Duck Liver & Orange Pate, homemade red onion chutney, toasted bloomer* 

Prawn Cocktail, Marie Rose sauce, wholemeal bloomer* 

Deep fried Brie wedge, cranberry jam, green leaf salad (V) 

MAIN COURSE 
  

TRADITIONAL ROAST TURKEY * 
With all the trimmings 

  
FILLET OF LEMON SOLE* 

Steamed, in a Prawn & Cheese gratin
  

BRIE & CRANBERRY WELLINGTON 
Layered Brie, mushroom & cranberry in a puff pastry 

  
14 oz RUMP STEAK* (+£4) 

Cooked to your liking, served with onion rings, a creamy peppercorn sauce, 
chunky chips  

  
BRAISED LAMB SHANK (+£4) 

Slow cooked, served in rich minted gravy,root veg, on a bed of mash potato 
 

VEGAN OPTION AVIALBLE ON REQUEST 
ALL SERVED WITH SEASONAL VEGETABLES, ROAST & NEW POTATOES 

UNLESS STATED OTHERWISE.  
 

DESSERTS 
Traditional Christmas pudding, brandy sauce 

Blackberry & apple crumble, custard 

Chocolate & Salted Caramel tart, vanilla ice cream* (VE) 

White chocolate & Raspberry pavlova roulade, pouring cream* 

TWO COURSE £27.95   THREE COURSE £33.95 

*Gluten free ON REQUEST* Please make staff aware of any dietary requirements 

when order is placed 

Christmas 2024 


