
 
 
 

Festive Party Menu 2025 

Starters 

Roasted Tomato Soup (df, gf, v, vg) 
with basil oil 

Pressed Ham Hock Terrine (df, gf) 
with sun blushed tomatoes, gherkins and curly parsley with a tomato and apple chutney 

Potted Prawn, Crayfish and Smoked Trout 

(gf adaption available on request only) 
with a dill and lemon crème fraiche and toasted ciabatta croûtes 

Panko Crispy Breaded Brie (v) 

(gf adaption available on request only?) 
served with a cranberry and orange jam and a mixed leaf salad 

Mains 

Slow Roasted Turkey Breast (df) 
(gf adaption available on request only) 

served with a Cumberland pig in blanket, sage and onion stuffing,  

rosemary roast potatoes, seasonal vegetables and turkey and thyme jus 

Slow Braised Lamb Shank (df, gf) 
served with rosemary roasted potatoes and seasonal vegetables and a mint jus 

Pan Seared Fillet of Salmon (df, gf) 

served with lemon & dill crushed new potatoes, spinach and a tomato sauce 

Spiced Five Bean Filled Baked Red Pepper (df, gf, v, vg) 
 with coriander and tarragon, topped with a vegan feta cheese crumb and pesto with a red pepper coulis 

Desserts 

Traditional Christmas Pudding (v) 

brandy sauce 

Salted Caramel Brownie 

with toffee sauce 

Lemon Cheesecake (v) 

with lemon curd and a mixed berry compote 

Red Wine Poached Pear (df, gf, v, vg) 

vanilla and red wine syrup, raspberry sorbet 

 
 
 

 

df – dairy free      gf – gluten free   v – vegetarian   vg – vegan 
Some of the menu can be adapted for intolerances. Please ask for further details. 


