Clciiooas Sllres

Festive cold meat platter with Honey and mustard baked gammon,
Roast Norfolk turkey and slow 8hr cooked Northumbrian beef.

Christmas salad platter with house dressing.
Tempura battered king prawns with teriyaki sauce.
Cauliflower & caramelised onion tart (v)

Thai cod and prawn fishcakes with a green curry mayo .
A selection of freshly baked breads (v).

Lemon & thyme mini roast potatoes.

Pigs in blanket skewers with cranberry relish .
Traditional festive sage onion & sausage stuffing .
Crispy chicken tenders with sweet chilli mayonnaise .
A selection of mini pies with roast gravy .

A selection of mini artisan quiches (v).

200 por ptron

Add a cheese platter to your buffet for £5 per person.
Add a dessert platter to your buffet for £5 per person.

ALLERGEN INFORMATION

Please note all food is prepared in a kitchen environment
which contains gluten and nut products.

Some of our dishes may contain bones.

PUB & KITCHEN Please see our allergen board for full allergen contents.




