
Starters
Garlic Bread 
Crispy garlic ciabatta.

Prawn Cocktail
Atlantic and king prawns dressed in Marie Rose 

sauce served on shredded lettuce, with bread  

and butter.

Tomato Soup VG
A roasted beef tomato soup with bread and butter.

Mains
Roast Turkey 
Butter roast turkey with pork, sage and onion 

stuffing, served with crispy roast potatoes, red 

cabbage, honey glazed parsnips, pigs and blankets, 

buttered carrots and broccoli, cranberry sauce, and 

lashings of rich gravy.

Salmon 

Served with hollandaise sauce, baby potatoes and 

wilted spinach.

Beetroot Wellington VG
An individual handmade vegan wellington with 

a beetroot, onion and soya mince filling, all hand 

wrapped in a puff pastry case. Served with roast 

potatoes and seasonal vegetables.

Desserts 
Christmas Pudding
Served with ice cream and vanilla custard.

Strawberry Sundae 
Layers of vanilla ice cream with fresh  

strawberries, strawberry sauce, whipped cream  

and a chocolate flake.

Chocolate & Oreo Sundae

Layers of vanilla ice cream with Oreo crumb, 

chocolate sauce, whipped cream and  

a chocolate flake.

Banoffee Cheesecake VG 

VG – Vegan


