PARTY NIGHT MENU

STARTERS

Roasted Root Vegetable Soup
Freshly baked bread with butter rosette
(V)(GF, VG adaptable)

Ham Hock and Parsley Terrine
Port & cranberry chutney

Poached Salmon and Caper Butter Ballotine
Dill creme fraiche, pea shoot salad

MAIN COURSES

Slow-Braised Blade of Grass-Fed Welsh Beef
Stout & Silverskin Onion Gravy

Golden Roasted Breast of Free-Range Turkey
Chipolatas wrapped in smoked streaky bacon with pork, sage & onion stuffing,
Christmas gravy, cranberry sauce

Hearty Mushroom Bourguignon
Creamed Celeriac, Parsnip Crisps
(GF, VG)

All served with a selection of seasonal vegetables, roasted potatoes and festive trimmings

DESSERTS

Traditional Christmas Pudding
Brandy Sauce
(GF, VG adaptable)

White Chocolate & Cranberry Baked Cheesecake
Chantilly cream, white chocolate sauce

Cinnamon-Roasted Plums
Vanilla ice cream
(GF, VG adaptable)
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Ifyou have any dietary requirements or allergies, please let us know and we’ll be happy to do what we can to assist.




