
Christmas 
Party Menu 

 
 

 

Starters 
Tomato and roasted red pepper soup V 

Homemade soup finished with a cream and served with a warm crusty roll with butter 

Crab and prawn cakes 

Homemade crab ,prawns and  spring onion cakes served on a bed of mixed leaves and finished with a lemon and chili mayonnaise.  

Chicken Liver Pate 

A smooth pate served with warm buttered granary toast with homemade red onion marmalade 

Halloumi Bites  V 

Halloumi battered and deep fried served on a bed of cucumber ribbons with a sweet chili sauce   

************ 
 

Mains 
Roasted Norfolk Turkey 

Sliced turkey served with pigs in blankets, sage and onion stuffing, roast potatoes with honey roasted parsnips and carrots, sprouts and 

mashed Swede topped with a rich gravy. 

Lamb Rump 

Slowly braised in a red wine and redcurrant jus served on a bed of mashed potatoes with honey roasted parsnips and carrots, sprout and 

mashed Swede. 

Leek and butter bean Dijionaise V 

Sautéed leeks in a white wine and mild wholegrain mustard sauce with creamy butterbeans, topped with a crispy breadcrumb and mixed seed 

topping and finished with cheddar, served with sweet potato fries and corn on the cob 

Sea bass Fillet 

A roasted fillet topped with a lobster and smoked salmon sauce, served with new potatoes, fine green beans and sugar snap peas 

Desserts 
Choose from our selection of cold desserts from the cabinet or the hot ones from the kitchen 

Followed by coffee and mints 

Two courses    £   18.00   Three courses  £22.00 

 
 

 

 

 
 
 
 
 
 
 



Christmas Party Menu 

BOOKING FORM 
A non-refundable deposit of £`5 .00 per head is required at time of booking. 

No bookings will be held without the deposits being paid in full. 
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Soup 

 
            

Crab and prawn cakes             

Chicken  liver pate             

Halloumi bites             

Roast turkey             

Lamb Rump             

Leek and butterbean              

Sea bass fillet             

             

Organisers Name ................................................................................................... 

Company Name (if applicable) .............................................................................. 

Address ................................................................................................................. 

............................................................................................................................... 

Postcode ............................................... Tel No .................................................... 

Date of Function .................................................................................................... 

Time .............................................................. No in Party ..................................... 

Deposit Enclosed £ ................................................................................................ 


