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CHRISTMAS PARTY MENU

STARTERS

Homemade Cream of Vegetable Soup
served with French bread

Fresh Goat’'s Cheese
on red onion bruschetta with a balsamic reduction

Prawn Cocktail
with whole meal bread

Baked Mushrooms
served in a creamy garlic sauce and croutons

¥

MAINS

Baked Hake cutlet
with a lemon butter sauce

Turkey Breast
with a sage and onion stuffing and traditional trimmings

Char-grilled Sirloin Steak
with black peppercorn sauce and rocket

Welsh Lamb Breast
Slow braised with mint, chili and balsamic

Spinach and Ricotta Cannelloni
with béchamel sauce

All mains are accompanied with a choice of new potatoes or chunky chips and seasonal vegetables

DESSERTS

Baked Vanilla Cheesecake
with fresh berry compote

Double Chocolate Torte
with Madagascan vanilla ice cream

Warm Christmas Pudding
with brandy sauce

Lunch - £17.95 per person, £22.95 on Friday 7th & 14th December
Dinner - £20.95 per person, £24.95 on Friday 7th & 14th and Saturday 8th & 15th December

Some of the dishes may contain nuts. Some fish dishes may contain small bones. If you would like more information with respect to any of the dishes then
please speak to your server who will be happy to assist. All gratuities go directly to the team who serve you.




Christmas Bookings Terms & Conditions

10.

All provisional Christmas bookings must be confirmed within 7 days of booking and a deposit of £10.00 per
person is payable upon confirmation.

Any bookings not confirmed within 7 days will be released without further notification.

All prices shown are inclusive of VAT, but may be subject to change of rate and any other relevant taxes /
levies at the current prevailing rate in force on the date of the event.

All payments received, including deposits, are non-refundable & non-transferable.

Should your party size decrease in numbers, payments (including deposits) cannot be offset against food
or beverage.

If the final amount is not settled by the due date (as stated above), the restaurant reserves the right to
cancel the booking.

In the unlikely event that the restaurant is obliged to cancel the function, for any reason other than those
stated above, all monies will be refunded or an alternative date or location offered, without liability to the
restaurant.

Food orders must be received at least 14 days in advance of the booking date and cannot be amended
without the restaurant’s advance agreement.

No additional food or beverage of any kind is permitted into the restaurant by party organisers or guests.
Due to the seasonality of ingredients, the restaurant reserves the right to alter the menu without prior

notice. In the unlikely event that menu changes are required, every effort will be made to communicate any
changes to the organisers.



