Starter
Spiced pumpkin soup, granny smith, walnut pesto (VG, DF, GF)

Curried lentil, parsnip & apple soup, topped with toasted
spiced almonds (VG, DF, GF)

Treacle cured salmon, heritage roasted beetroot, Cabernet
sauvignon reduction, avocado puree, pickled cucumber, chive
oil, watercress (GF)

Heritage roasted beetroot, Cabernet sauvignon reduction,
avocado puree, pickled cucumber, chive oil, watercress (V,
GF)

Ham hock terrine, caramelised apple, winter salad (GF, DF)

Chicken liver pate, toasted brioche, rhubarb and ginger
chutney

Christmas cheese & onion quiche, white onion puree, delicate
onion salad, thyme (V)

Wild mushroom tart, truffled cauliflower puree, egg yolk jam,
micro salad (V, GF)

MENUS

Banquet - Private Dining

CHRISTMAS MENU

Main Course

Turkey ballotine with sausage and apricot stuffing, celeriac bread
sauce, savoy with chestnuts, glazed chantenay carrots, cranberry &
clementine, madeira jus (DF)

Crispy pork belly, crushed turnips and swede with salsa verde, caper
and raisin dressing, caramelised shallot tart tatin, cider jus (DF, GF)

Miso glazed celeriac fondant, celeriac bread sauce, savoy with
chestnuts, glazed chantenay carrots, cranberry & clementine, miso
sauce (VG, DF, GF)

Spiced butternut squash and cranberry pithivier, winter carrot puree,
cavolo nero, carrot & hazelnut salad (VG, DF, GF)

3 Course Menu
£70pp
3 Course + 3 Canapés
£80pp

Dessert
76% Chocolate cremeux tart, textures of raspberry, creme
fraiche, hazelnut praline (V)

Chocolate orange tiramisu (V)

Pavlova, spiced poached pears, chocolate sauce, hazelnuts,
vanilla chantilly cream (V)

Blackberry pannacotta, blackberry gel, lemon curd,
caramelised white chocolate crumb (GF)

Pear and almond frangipane tart, creme fraiche, clementine &
sour cranberries (V)

Sticky toffee date cake, toffee sauce, stem ginger ice-cream
(V)

Choice of two options per course



