
CHRISTMAS LUNCH MENU 2025

STARTER
Leek and Butter Bean Soup with Chorizo 

(GF, V, VE Option)

Smoked Salmon and Cucumber Salad with Mustard Sauce 
(GF Option)

MAIN COURSE
Roast Turkey, Seasonal Veg and Trimmings 

(GF option)

Roast Squash with Goats Cheese Puy Lentils, Crispy Kale and Barley Tabbouleh 
(GF, V, VE option)

DESSERT
Raspberry & Chocolate Tart 

(GF, VE option)

Christmas Pudding with Brandy Sauce 
(VE, V)

Cheese Board 
(GF)

2 Courses:  £25.00pp 
3 Courses:  £30.00pp

V – Vegetarian    VE – Vegan    GF – Gluten Free



CHRISTMAS MENU 2025

STARTER
Leek and Butter Bean Soup with Chorizo 

(GF, V, VE Option)

Smoked Salmon and Cucumber Salad with Mustard Sauce 
(GF Option)

Halloumi, Carrot and Orange Salad with Watercress and Mustard and Honey Dressing 
(GF, V, VE option)

MAIN COURSE
Roast Turkey, Seasonal Veg and Trimmings 

(GF option)

Sesame Salmon with Chilli Broccoli, Roasted Sweet Potatoes 
(GF option)

Roast Squash with Goats Cheese Puy Lentils, Crispy Kale and Barley Tabbouleh 
(GF, V, VE option)

DESSERT
Raspberry & Chocolate Tart 

(GF, VE option)

Christmas Pudding with Brandy Sauce 
(VE, V)

Lemon Posset and Shortbread 
(GF Option)

Cheese Board 
(GF)

2 Courses:  £45.00pp - 3 Courses:  £50.00pp
V – Vegetarian    VE – Vegan    GF – Gluten Free

Price includes Disco, Crackers and Decorations



CHRISTMAS BUFFET MENU 2025

GRAZING BOARD £28pp
Charcuterie Meats, Humous, Whipped Feta, Pitta Bread, 

Crudites, Fruit, Cheese and Biscuits, Breads, Olives

BUFFET £26pp
Assorted Sandwiches, Mac & Cheese Bites, Chicken Skewer, 

Pigs in Blankets, Brie & Cranberry Vol-au-vents, Prawn Lettuce Boats, 
Cheese Straws, Sausage Rolls

MINI DESSERTS £2.50pp 
Christmas Cake Portion, Stollen Squares, 

Mini Mince Pies, Chocolate Brownie Pieces

Price includes Disco, Crackers and Decorations 


