
Celebrate Christmas in style
Bring your party to one of our memorable party nights,
where you can eat, drink and enjoy a very Merry Christmas

Christmas Dinner Menu
Lightly spiced cream of vegetable and herb soup with crisp croutons

Terrine of smoked salmon and cod with crisp leaf salad and citrus dressing

Pearls of seasonal melon marinated in mulled wine complemented with a compote of winter berries

Mille feuille of goat’s cheese topped with salad leaves and a light chilli dressing
 

__________________

Traditional roast Warwickshire turkey served with rosemary, apricot and garlic stuffing,
chipolata sausage, roast gravy and cranberry sauce

Baked escalope of Scottish salmon complemented with a tarragon and tomato cream

Roasted fillet of Aberdeen Angus beef served on a fondant potato enhanced with a Madeira sauce

Sautéed mixed vegetable cous cous flavoured with curry finished with a chive white wine cream sauce

All served with traditional vegetables and potatoes
 

__________________

Traditional Christmas plum pudding served with brandy cream sauce

Milk chocolate delice presented with mixed winter berries and mint flavoured anglaise sauce

Winter apple and sultana crumble spiced with cinnamon accompanied with mulled wine coulis

A selection of fine English cheeses served with granary bread, grapes and celery

£25.95

Filtered coffee with homemade fudge £2.65

Inclusive of a 3 course dinner, crackers, hats and VAT at the current rate of 17.5 %. Provisional bookings will be held for 1 week.
To guarantee your booking we request a £5 per person non-refundable deposit. We suggest parties of 8 or moe pre-order their choice. 
We regret that refunds are not available on any reduction in numbers.
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Vegetable soup 

Smoked salmon 

Melon 

Goat’s cheese 

Turkey

Salmon

Beef  

Cous cous 

Christmas pudding 

Chocolate delice 

Crumble

Cheese
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