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HOMEMADE SOUP V .

Served with a warm bread roll for dipping.

SMOKED SALMON & PRAWN COCKTAIL

On baby gem lettuce, topped with classic cocktail sauce and served with a bread roll.

BRIE MOZZARELLA BITES V

Golden brie and mozzarella bites served with crisp mixed leaves and a tangy cranberry dip.

HELP YOURSELF TO FRESHLY STEAMED OR ROASTED VEG, POTATOES, STUFFING, AND GRAVY

TRADITIONAL CARVERY

Freshly carved turkey, gammon, roast pork, and beef.

FESTIVE LOAF V

A festive sweet potato, chestnut, and cranberry loaf.

CHAMPAGNE SALMON

Tender salmon fillet in a creamy Champagne sauce.

MILLIONAIRES CHEESECAKE V

Rich cheesecake packed with caramel and chocolate.

CHRISTMAS PUDDING V

Classic Christmas pudding served warm with your choice of custard or boozy brandy sauce.

APPLE PIE V

Warm, fruity apple pie served with custard.

BLACK FOREST FUDGE CAKE V

Decadent Black Forest fudge cake with layers of chocolate, cherries, and cream.

CHOCOLATE PROFITEROLES V

Light choux profiteroles filled with cream and smothered in chocolate sauce.

CHEESEBOARD V (+£300)

Festive cheeses served with biscuits, chutney, fruit, and a hearty Irish coffee.

Please speak with a member of our team regarding allergies and dietary requirements



