Festive
Fayre

LARGE PARTY?
Buffet menus are available for 10 or
more guests – please ask for details.

STARTERS
A hint of maple flavoured syrup, served with
half a baguette and butter.

Crayfish tails with a Bloody Mary & Marie Rose sauce
on baby gem, served with half a baguette and butter.

Chorizo Bubble & Squeak

Pork & Chicken Liver Pâté

Savoy cabbage & potato cake, topped with pan-fried
chorizo, a free-range poached egg and hollandaise sauce.

A hint of cider and mustard, served with half a baguette
and a fig, balsamic, date & cranberry chutney.

Hand-Carved Roast Turkey

Slow Cooked Rib of Beef
Served on the bone, with goose fat roast potatoes,
glazed carrots, Brussels sprouts, braised red cabbage
and a rich red wine sauce.

Festive Nut Roast

Butternut squash, sweet potato and cashew nuts,
served with roast baby potatoes, glazed carrots,
Brussels sprouts, braised red cabbage, Yorkshire
pudding and vegetarian gravy.

STARTERS

Smoked Salmon, Gruyère
& Prosecco Tart†
In a chive & red onion pastry case, served
with fine beans, poached salmon, savoy cabbage
and potato cake topped with a free-range
poached egg and hollandaise sauce.

Festive Burger
Beef burger topped with a British pork and
cracked black pepper burger, streaky bacon
and melted Brie, with fries, cranberry &
barbecue ketchup and house coleslaw.

Children’s Menu
MAINS

Tomato Soup

Hand-Carved Roast Turkey

Garlic Ciabatta

Goose fat roast potatoes, glazed carrots, Brussels
sprouts, braised red cabbage, stuffing, pig in blanket,
Yorkshire pudding and gravy.

Served with half a baguette and butter.

Rigatoni Pasta
In a rich tomato sauce with grated cheese,
served with slices of garlic ciabatta.
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3 COURSES

£ 19.99 £ 22.99

Children

2 COURSES

3 COURSES

£ 8.99 £ 9.99

Christmas Pudding
Served with brandy sauce.

Prosecco Royale Sorbet
Three scoops of prosecco sorbet, with raspberries,
strawberries, black cherry compote and cassis.

Gingerbread Cheesecake

MAINS
Goose fat roast potatoes, glazed carrots, Brussels
sprouts, braised red cabbage, stuffing, pig in blanket,
Yorkshire pudding and gravy.

2 COURSES

DESSERTS
Crayfish Cocktail†

Caramelised Winter Vegetable Soup

Adults

With golden chocolate pieces, whipped
double cream and toffee sauce.

Triple Chocolate Brownie
Served warm with chocolate ice cream
and chocolate flavoured sauce.

TO FINISH
Cheese & Biscuits

£5.99

Coffee & Mince Pie

£2.49

Mature Cheddar, Brie and Stilton with grapes,
caramelised red onion chutney, butter and
a selection of biscuits.

DESSERTS
Chocolate Brownie
Served warm with vanilla flavoured ice cream
and chocolate flavoured sauce.

Iced Snowstorm
Two scoops of vanilla flavoured ice cream,
topped with rich chocolate flavoured sauce.
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Festive Fayre Menu Booking Form

Please fill in the form along with the corresponding menu options and give it to a team member with the required deposit.

PUB NAME
DATE OF PARTY

TIME OF PARTY

TOTAL IN PARTY

ADULTS

:
CHILDREN (UNDER 12)

ORGANISER
NAME OF PARTY
ADDRESS
POSTCODE

TEL/MOB

EMAIL ADDRESS

£2.49
Coffee &
Mince Pie

Triple Chocolate
Brownie

Gingerbread
Cheesecake

Prosecco Royale Sorbet

Christmas Pudding

Cheese &
Biscuits £5.99

FINISH

DESSERTS

Festive Burger

Smoked Salmon, Gruyère
& Prosecco Tart†

Festive Nut Roast

Slow Cooked Rib of Beef

Hand-Carved Roast Turkey

MAINS
Pork & Chicken Liver Pâté

Caramelised Winter
Vegetable Soup

Chorizo Bubble & Squeak

Please fill in the table
below for our Adults’
Festive Fayre Menu.

Crayfish Cocktail†

Adults

STARTERS

1
2
3
4
5
6

1
2
3
4
5

Iced Snowstorm

DESSERTS

Chocolate Brownie

Rigatoni Pasta

MAINS

Hand-Carved Roast
Turkey

Garlic Ciabatta

Please fill in the table
below for our Children’s
Festive Fayre Menu.

Tomato Soup

Children

STARTERS

Pre-ordering drinks?
Ask a member
of the team for details
NEED MORE
SPACE?
Additional party-goers can
be added on a separate
sheet of paper if necessary.
Let a member of our team
know if you have any dietary
requirements and don't
forget to fill in your details to
secure your booking.

Please be aware that all our dishes
are prepared in a kitchen where nuts
and gluten are present as well as
other allergens. We cannot guarantee
that any food item is completely free
from allergens, due to the risk of
cross contamination. Full allergen and
nutritional information is available please ask a member of the team.
Terms & Conditions: Our menu descriptors do not include
all ingredients. Please ask a member of the team if you
require full allergen information on the ingredients in
the food we serve. Whilst we take care to preserve the
integrity of our vegetarian products, we must advise that
these are handled in a multi-kitchen environment.
We’d love to organise your Christmas celebrations.
1. Pop in or give us a call if you’d like to make a provisional
reservation. 2. Please confirm your menu choices with a
member of our team; they will advise you of deposit and
pre-order requirements. 3. Please remember to bring your
receipt with you on the day. 4. Deposits are non-refundable.
5. No hidden costs. VAT included. 6. We’ll always do our
best to provide your choices but apologise in advance if we
can’t. 7. = Vegetarian † Fish, poultry and shellfish dishes
may contain bones. All stated weights are approximate
and uncooked. 8. Please advise the team of any dietary
requirements when ordering. Please be aware alcohol
may be present in a number of our dishes and full allergen
information on the ingredients in the food we serve is
available upon request – please speak to a member of the
team. Sometimes there’s not enough room on our menu to
list all dish ingredients so please do have a chat with us if
you have any questions.

STAFF USE ONLY

Non-refundable deposit amount:
Received by:

PAYMENT METHOD

Cash

Visa

Maestro

Delta

Mastercard

GKPP704_000009
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