
£25 PER PERSON
ADD A DESSERT PLATTER TO YOUR BUFFET FOR £6 PER PERSON
ADD A CHEESEBOARD TO YOUR BUFFET FOR £7 PER PERSON

ALL OUR FOOD IS PREPARED IN A KITCHEN WHERE NUTS, GLUTEN AND OTHER KNOWN
ALLERGENS MAY BE PRESENT. PLEASE NOTE WE TAKE CAUTION TO PREVENT CROSS-CONTAMINATION;

HOWEVER, ANY PRODUCT MAY CONTAIN TRACES AS ALL MENU ITEMS ARE PRODUCED IN THE SAME KITCHEN.

YOUR FESTIVE SHARING
SELECTION

PAN FRIED TURKEY ESCALOPE WITH ROAST GRAVY AND CRANBERRY RELISH

ROAST POTATOES WITH THYME AND LEMON

CHRISTMAS SAUSAGE STUFFING ROLL WRAPPED IN TURKEY BACON

PIGS IN BLANKET SKEWERS

CHEF'S MEDITERRANEAN VEGETABLE FLAN (V & VE)

MINI BEEF & HORSERADISH YORKSHIRE PUDDINGS

SPICED CAULIFLOWER, LENTIL & SPINACH PIE (VG)SPICED CAULIFLOWER, LENTIL & SPINACH PIE (VG)

BREADED BRIE, ROSEMARY & GARLIC WEDGES SERVED WITH CRANBERRY DIP

A SELECTION OF FLATBREAD PIZZAS INCLUDING GARLIC MUSHROOM,
PROSCIUTTO & BUFFALO MOZZARELLA, PEPPERONI & CHILLI

A SELECTION OF MINI QUICHES

SWEET CHILLI PRAWN SKEWERS


