
Festive
Menu

d e s s e r t s
Traditional Christmas Pudding

A rich, matured Christmas pudding served warm with your choice of brandy sauce or custard.

Chocolate Profiteroles
Cream-filled chocolate profiteroles served with warm Morello cherry compote, rich chocolate sauce, and a dusting of icing

sugar.

White Chocolate, Cranberry, & Pistachio Trifle
An individual layered trifle with vanilla sponge, cranberry compote, white chocolate custard, mascarpone Chantilly cream,

and toasted pistachios.

Roasted Parsnip, Honey, & Thyme Soup (V, VEO)
Roasted parsnip soup finished with honey and fresh thyme, garnished with crispy parsnip ribbons, toasted hazelnuts, and

thyme oil. Served with warm sourdough and butter.

Crispy Brie Wedges (V)
Golden crispy brie wedges served with homemade spiced apple, fig, and cranberry chutney, and dressed winter leaves.

s t a r t e r s

Classic Prawn Cocktail
Succulent prawns on crispy baby gem letttuce with traditional Marie Rose sauce, cucumber, tomato, buttered brown bread

and fresh lemon.

Duck & Orange Parfait
Smooth duck and orange parfait served with homemade spiced plum and port chutney, sourdough, cornichons, and dressed

baby leaves.

main s
Traditional Roast Turkey

Roast turkey served with a pig in blanket, pork, sage & onion stuffing, roast potatoes, seasonal vegetables, cranberry sauce,
and rich turkey gravy.

Festive Garden Roast (V, VEO)
Winter garden roast served with roast potatoes, seasonal vegetables, sage & onion stuffing, cranberry sauce, and rich

vegetarian gravy.

Winter Beef Bourguingon
Tender beef slow-braised in a rich red wine sauce with smoked bacon, chestnut mushrooms and baby onions, served with

bubble & squeak potato, glazed Chantenay carrots, and seasonal greens.

Festive Feast Burger
A smashed beef patty topped with maple-glazed bacon and melted brie. Served in a toasted brioche bun with lettuce &

cranberry chutney, and finished with a pig in blanket. Served with fries and rich turkey gravy.

Herb-crusted Salmon Fillet
Herb-crusted salmon served with seasonal greens, glazed Chantenay carrots, chorizo potatoes, and hollandaise sauce.

Baileys & Salted Caramel Cheesecake
Creamy Baileys cheesecake topped with salted caramel sauce, caramel popcorn and honeycomb pieces, served with vanilla

ice cream.

British Cheese Selection
A selection of British cheeses served with artisan crackers, caramelised onion chutney, grapes, celery, and butter.

V - Vegetarian
VEO - Vegan Option Available

2 COURSE £29.95
3 COURSE £36.95



A little taste of Christmas, served in style.

£29.95 per person
£11.95 per child

Minimum booking of 4 people

Then induldge in a tempting selection of festive sweet
treats, including freshly-baked scones (served with clotted

cream and jam), mini mince pies, chocolate & salted
caramel reindeer cupcakes, clementine possets, and

profiteroles with Morello cherry coulis.

To finish, choose from tea, coffee, mulled wine, or orange
juice.

Festive
Afternoon

Tea

Settle in and enjoy a beautifully festive afternoon tea, 
featuring a selection of Christmas sandwiches and savoury
treats, including turkey and cranberry sandwiches, maple-
glazed pigs in blankets, and pork, cranberry, sage & onion

sausage rolls.

Please note: unfortunately, we are unable to cater for food
allergies or intollerances.
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TAKE THAT

ABBA

COUNTRY
MUSIC

Get ready for a night of Take That hits, Christmas classics, and live
music! Our fantastic live singer will bring the party to life with all your

favourite take that anthems, alongside plenty of festive favourtites.
Expect big singalongs, dancing, great food, and a brilliant christmas

atmosphere!

Dancing queens, this one’s for you! Join us for a festive night packed
with ABBA favourites, Christmas classics, and live music from our

singer, guaranteed to get you singing and dancing. Add great food, festive
fun and a few Mamma Mia moments and you’ve got the perfect

Christmas party night!

Yee-haw! Christmas is going country! Enjoy a festive evening with a
country twist, brought to lifie by our live singer, performing country

favourties alongside Christmas classics. Gather your friends, dust of your
boots, and get ready for a night of great food, live music, dancing, and

festive fun!

Christmas
P a r t y
N i g h t
CHRISTMAS PARTY NIGHTS

with a twist

£41.95
PER PERSON

INCLUDES
THREE-COURSE
CHRISTMAS DINNER
LIVE THEMED MUSIC
FESTIVE PARTY
ATMOSPHERE
ALL BOOKINGS ARE
AT 7PM



TERMS & CONDITIONS

Christmas
Pa r t y
N i gh t

£41.95 per person

Festive
Afternoon

Tea
£29.95 per person
£11.95 per child

Festive
Menu
2 COURSE £29.95
3 COURSE £36.95

A £5 deposit per person is required to secure your Christmas party
booking.
Deposits are refundable only when cancellation is made at least 14 days
before the event.
Final guest numbers must be confirmed no later than 14 days before
your your booking. Reductions in numbers after this point may still be
charged.
Pre-orders and all dietary requirements must be recieved no later
than 14 days before your booking.
Any allergies or food intolerances must be clearly communicated at the
time of pre-ordering. We will always do our best to acommodate dietary
requirements, but we cannot guarantee an entirely allergen-free
environment. Please note we are unable to cater for food allergies or
intolerances for afternoon teas.
Cancellations must be made at least 4 hours before your booking.mFor
cancellations made with less than 4 hours notice, the full meal price may
be charged.
No-shows on the day will be charged at the full value of the meal,
regardless of whether a deposit has been paid.
If your party arrives with fewer guests than originally booked, the full
meal charge will still apply to any no-shows.
Any additional guests or changes to numbers are subject to availability
and must be agreed with the pub in advance.
The £5 deposit will be deducted from the final food bill.
All Christmas party bookings are for a 7pm arrival. Please let us know as
soon as possible if your party is going to be significantly delayed.
Menu choices are subject to availability. We reserve the right to make
reasonable substitutions where necessary.
Christmas party menus and pricing are specific to the advertised
Christmas party nights and cannot be combined with other offers or
promotions.
Drinks are not included unless specifically stated.
The booking organiser is responsible for ensuring that all members of
their party are aware of these terms and conditions.
Management reserves the right to refuse or cancel a booking where
necessary, with any applicable deposit refunded.
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