
FESTIVE PARTY NIGHTS
2026

STARTERS
Classy Prawn Cocktai l

Zesty Marie Rose Sauce, Pickled Red Onions,  
Watercress & Chive Oi l

Goat’s  Cheese Mousse & Lenti l  Salad
With Rocket,  Fresh & Sun-Dried Tomatoes,  

Turmeric & Ginger Dressing
Tradit ional  Minestrone Soup
Served with a Crusty Bread Rol l

MAINS
Pan-Seared Cod

Herb-Crusted Potatoes,  Bacon-Wrapped Asparagus,  
Lemon Butter Sauce

Leek,  Mushroom & Squash Strudel
With Port  & Cranberry Rel ish,  Sautéed Kale & Hazelnuts

Braised Daube of  Beef
Si lver-Skin Onions & Kale,  Horseradish Mash

Tradit ional  Roast  Turkey
Turkey Crown, Roast Potatoes,  Creamy Mashed Potatoes,  

Brussels Sprouts,  Parsnips,  Pigs in Blankets,  Yorkshire Pudding,
Cranberry Sauce, Gravy

ALL MAIN COURSES SERVED WITH SEASONAL VEGETABLES AND
YORKSHIRE PUDDING

DESSERTS
Christmas Pudding

Homemade Brandy Sauce
Strawberry & Champagne Cheesecake

Mixed Berry Compote,  Champagne Sorbet
Jaffa Cake Remake

Vani l la Genoise Sponge, Orange Jam, Chocolate Ganache, 
Vani l la Crème Fraîche
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