
FESTIVE CHOICE THREE COURSE
BANQUET

60 Per Person (Min 40 / Max 90 people)

Christmas Crackers & Party Poppers

Festive Bellinis & Prosecco on arrival

Sta�ed bar & servers

Supplement Charge(s)

Add DJ, Live Singer or Live Magician from £250

(Subject to availability)

Pick 1 Starter, 1 Main & 1 Dessert

STARTERS

Prawn Cocktail 

Vegetarian Brie & Onion Tartlet

Mulligatawny Chicken Soup & French Bread 

MAIN COURSES

NORFOLK ROAST TURKEY

w/ All The Trimmings & Gravy

SLOW COOKED BEEF BEAUJOLAIS  

w/ Chestnut Mushrooms, Onions & Watercress

CRANBERRY, CASHEW NUT & MUSHROOM NUT ROAST

w/ Onion Gravy

Chefs selection of Seasonal Vegetables & Maris Piper Roast Potatoes

Freshly Baked Dinners Rolls & Butter

DESSERT

Xmas Pudding w/ Custard or Brandy Cream

Chocolate Fudge Parcel w/ Caramel Sauce

Add Tea, Co�ee & Warm Mini Mince Pies £5

All our dishes are prepared in kitchens where nuts, flour etc. are commonly used, so unfortunately we cannot guarantee our dishes will be 

free of traces of these products. All dishes may contain items not mentioned in the menu description. All prices include VAT at current rate.


