
Two-course £43.95
Three-course £48.95

 

S T A R T E R S

FESTIVE DINING
MINIMUM 10 GUESTS

Please select one starter, one main and one dessert
for the entire group

Please inform our events team of any allergies or dietary requirements you may have, dishes can be adapted |
Menus subject to change | All prices are exclusive of VAT

(v) vegetarian (ve) vegan (gf) gluten free

  

Crispy duck (gf) 
Pomelo, cashew nut, rocket and bean sprout salad

Dorset crab (gf) 

Heirloom tomato, roast pepper, cornbread croutons, provencale vinaigrette
Heritage beetroot salad (ve)

Green apple and celeriac salad, lemongrass dressing

Goat cheese tartlet (v)
Slow roast tomato and artichoke, salade frisée, tapenade vinaigrette

Smoked salmon (gf)
Capers, egg mimosa, shallot vinaigrette



Kent reared turkey (gf) 

Scottish salmon fillet (gf) 

Welsh lamb rump (gf) 

Hereford beef fillet (gf) 

Roast pumpkin filo parcel (ve) (gf)
 

Shoulder confit, potato dauphinoise, balsamic carrots and wilted greens,
blackberry, port and rosemary jus

Shallot, sage and red pepper, basil and tomato broth

Bacon chipolatas, roast courgette and pepper cornbread stuffing, goose fat
potatoes, honey parsnips, root vegetables, cranberry and orange zest relish

Almond and cranberry crust, lemon and rosemary roast potato and broad
beans, fennel and mussel broth

Wild mushroom fricassee, parmentier potatoes, roasted winter vegetables, sauce
bordelaise

FESTIVE DINING
M A I N S  

 - £10 supplement

Please inform our events team of any allergies or dietary requirements you may have, dishes can be adapted |
Menus subject to change | All prices are exclusive of VAT

(v) vegetarian (ve) vegan (gf) gluten free



 
Christmas pudding

Poached praline filled pear (gf)
 

Chocolate, orange mousse (gf) 

 

Brandy butter, crème anglaise

Caramel syrup
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FESTIVE DINING
D E S S E R T

Almond thin

Winter berry cheesecake

Raspberry, white chocolate ingot (ve) (gf) 

Clementine mousse tart

 

 

 

Please inform our events team of any allergies or dietary requirements you may have, dishes can be adapted |
Menus subject to change | All prices are exclusive of VAT

(v) vegetarian (ve) vegan (gf) gluten free
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