
CHRISTMAS FAYRE 

LET’S BEGIN
Salmon & prawn cocktail served with sourdough & lemon butter.

Stilton & garlic creamy mushrooms served with garlic & rosemary focaccia (V).
Camembert served with crusty breads (V).

Winter vegetable soup served with sourdough & butter (V).

THE MAIN EVENT
Traditional roast turkey or beef served with all the festive trimmings.

Salmon with orange & tarragon sauce served with sautéed potatoes & greens.
Garlic & Mozzarella stuff chicken wrapped in parma ham served with sautéed 

potatoes & greens.
Carrot & spiced marmalade wellington served with roast potatoes & vegetables (VGN).
Festive burger, chicken or beef, bacon, cranberry, stuffing & cheese served with chips &

slaw* (V / VGN).

TO CONCLUDE 
Traditional Christmas pudding served with brandy sauce.

Salted caramel brownie served with vanilla pod ice cream.
Honeycomb golden nugget cheesecake served with pouring cream.

2 COURSE TBC / 3 COURSE TBC
DEPOSITS (£5 PER PERSON) ARE NON-REFUNDABLE. ALL TABLES WILL BE 

TRADITIONALLY DECORATED.

*ASK FOR (V/VGN)

N O T E :  P L E A S E   M A K E   Y O U R  S E R V E R  A W A R E  O F  A N Y   A L L E R G I E S  O R  I N T O L E R A N C E S  
A T  T H E  T I M E  O F  O R D E R I N G . W E   C A N N O T  G U A R A N T E E  T H A T  A N Y  O F  O U R  F O O D  

O R  D R I N K S  A R E  F R E E  F R O M  A N Y  A L L E R G E N S .


