
CHRISTMAS MENU 1 - 2023

Main Course
Traditional Staffordshire Produced Turkey with Apricot and Garlic Stuffing and a

Chipolata and Bacon Roll * ~

 

or

 

Prime Sirloin of Beef with Homemade Yorkshire Pudding (served with a hint of Merlot

Jus) * ~

 

or

 

Beetroot &amp; Butternut Wellington served with a Cranberry and Beetroot Jus (v) √ ~

 

∞

 

Rosemary Roast Potatoes (v) √ ~ *

 

Medley of Sugar Carrots, Parsnips and Baby Sprouts (v) √ ~ *

Starters
Winter Vegetable Soup with a Roasted Carrot Shavings (v) √ ~ *

 

or

 

Duck &amp; Cranberry Terrine with Redcurrant Chutney and Toasted Raisin Bread

 

or

 

Toasted Ciabatta with Roasted Tomatoes, Mozzarella and Basil (v)

 

∞

 

Selection of Warm Petit Pan Bread Rolls (v) √ ~ *

Dessert
Plum Pudding with Brandy Cream (v) ~ *

 

or

 

Black Cherry Roulade with Fresh Cherries and Cream

 

or

 

Individual Cheese Platter with Chutney and Seedless Grapes (v) √ *

 

∞

Mini Mince Pies *

 

The symbols next to each dish means alternative ingredients can be used to suit the following dietary requirements,

 

we need to know these with final details no later than 10 days before your event

 

(v) Vegetarian

√ Vegan

*Gluten Free

~Lactose/Dairy Free

 

Please make us aware of any guests with allergies



CHRISTMAS MENU 2 - 2023

Main Course
Traditional Staffordshire Roast Turkey served with Sage, Onion and Garlic Stuffing and

Pigs in Blankets ~ *

 

Or

 

Roast Silverside of Beef with Yorkshire Pudding ~ *

 

Or

 

Beetroot &amp; Butternut Wellington served with a Cranberry and Beetroot Jus (v) √ ~

 

∞

 

Rosemary Roast Potatoes

 

Medley of Sugar Carrots, Parsnips and Baby Sprouts

Starters
Winter Vegetable Soup with Roasted Carrot Shavings (v) √ ~ *

 

Or

 

Cantaloupe Melon with Fresh Raspberry Coulis (v) √ ~ *

 

∞

 

Served with Bread Rolls (v) √ *

Dessert
Christmas Plum pudding with Brandy Sauce (v) √ ~ *

 

Or

 

Lemon Citrus Tart with Fresh Cream and a Biscoff Crumb

 

∞

Mini Mince Pie ~ *

 

The symbols next to each dish means alternative ingredients can be used to suit the following dietary requirements,

 

we need to know these with final details no later than 10 days before your event

 

(v) Vegetarian

√ Vegan

*Gluten Free

~Lactose/Dairy Free

 

Please make us aware of any guests with allergies


