
MAINS

Roast Turkey  
with stuffing, pigs in blankets and gravy 

Roast Sirloin of Scotch Beef  
with pan gravy & Yorkshire pudding

Glazed Salmon 

Vegan Butternut Squash and Caramelised Onion Tart  (VG)

All served with seasonal vegetables and roast potatoes    

Chicken and Liver Paté  
with cranberry toast 

Vegetable and Lentil Soup

STARTERS

£49.95 per person 

CHRISTMAS PARTY  
NIGHT MENU

Lemon Berry Delice (VG) (GF) 
served with fresh cream

Black Forest Cheesecake 

DESSERTS

Glass of prosecco on arrival

Warm Mince Pies  
Served with freshly brewed tea or coffee

TO FINISH


