CHRISTMAS MENU

STARTERS
Sharing Board
Pickled Vegetables, mini sausage rolls, brie, roasted garlic white bean pate,
piccalilli, ham hock terrine, charcoal crackers & celery sticks

Vegan Sharing Board
Pickled vegetables, hummus, whipped vegan feta, roasted garlic white bean
pate, falafel scotch eggs, charcoal crackers & celery sticks

MAINS
Roast turkey with pork and chestnut stuffing

Slow braised brisket and ox cheek
Mushroom and spinach stuffed butternut squash

SIDES TO SHARE
Roasted brussels sprouts with chestnuts
Crispy sage parsnips
Buttered carrots
Crispy roast potatoes
Red wine and eranberry jus

DESSERTS
Christmas pudding with brandy butter and vanilla custard

Blaek fOI‘CSt ehocolate tart Wlth Cl‘lCI‘l‘y COI‘I‘lpOtC

Coconut panna cotta with chilli pineapple and mango gel

Minimum 20 guests

50+ guests ChOOSC fl’Ol‘l’l 2 mains, 2 dCSSCI’tS
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