
CHRISTMAS 
PARTY MENU

MELT IN THE MIDDLE CAMEMBERT AND
MATURE CHEDDAR SOUFFLÉ 

Red onion chutney, Balsamic reduction and rocket salad 

VEGAN MENU

TRADITIONAL ROAST TURKEY 
Roast potatoes, roast carrots and parsnips, sprouts, pigs in

blankets, sage and onion stuffing served with pan gravy

SPICED APPLE AND HONEY CAKE 
Gingerbread and chocolate chip ice cream on a crumb base 

ROASTED BEETROOT WEDGES 
Balsamic vinegar, a hint of thyme, cherry tomatoes and

seasonal leaf salad

BUTTERNUT SQUASH, KALE AND APRICOT ROAST 
Filled with butternut squash, chestnuts, kale, apricots and brown rice. Topped with a
sweet onion marmalade and a crunchy red pepper, pumpkin and poppy seed crumb

CLEMINTINE AND PROSECCO TOURT 
Ginger crumb topped with a layer of prosecco and clementine

cream filling, finished with a marble glaze

Menu subject to change due to supplier stock availability 
Pre-order required for vegan menu or any other dietary requirments
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