
Christmas Day
Buffet Menu

13:00 until 22:00

MAIN COURSE
Roast free-range turkey, pigs in blanket, herb
onion stuffing, cranberry sauce

Grass fed beef striploin yorkshire pudding

Cod fillet, Provencal vegetables, super seed
pesto

Honey and mustard glazed roast ham, glazed
parsnips, roast pumpkin, apple sauce

Truffled ravioli with spinach and shallots,
plant cream sauce

Herb roast new potatoes & winter greens 

Brussel sprouts, honey glazed carrots and
parsnip

£79 per person

STARTERS
Parma ham & fresh cut melon

Smoked cod with winter asparagus, citrus
dressing 

Smoked Bresaola with pickled vegetables,
walnut, apple cider dressing

Prawn and avocado cocktail

Winter roasted vegetables salad with
vegan feta crumble (VE)

Mixed seeds and grain salad, and
pomegranate (VE)

Vanilla and butternut squash soup, with
sourdough bread (V)

DESSERTS
Christmas pudding with brandy sauce

Apple and pear vegan meringue tarts

Oreo cheese cake

Struffoli honey balls

Selection of cannoli 

Biscotti Festive Yule log

Vegan mince pies

A 50% discount will be applied for children aged between 6 and 12 years
Children under 6 eat for free

All prices include VAT at the prevailing rate. A discretionary 12.5% service charge will be added to your bill. 
All our food is prepared in a kitchen where all or some of the listed food allergens are present. 

(Allergens: Gluten, crustaceans, molluscs, egg, fish, peanuts, tree nuts, soya, milk, celery, mustard, sesame, lupin, sulphites). 
If you have a food allergy or intolerance, please let us know when ordering.


