
Rosco f f  on ion ,  squash  and  ches tnut  mushroom p i th iv i e r ,
c reamy parsn ip  purée  & jus  (VE)*

BANQUET
Festive

Please note that our recipes may change unexpectedly due to supplier issues or product updates,  which could affect the
listed allergens in any dish. If  you have any food allergies or dietary needs, please inform our catering team. Also, be

aware that our f ish dishes may contain bones.

( V )  V E G E T A R I A N  /  ( V E )  V E G A N

S T A R T E R
Roast  cau l i f l ower  soup ,  chesnut  gremo la ta ,  t ru f f l e

o i l  &  toas ted  sourdough  (VE)

M A I N

D E S S E R T

Bosworth  ash  curd ,  ba l samic  pear l s ,  con f i t  on ion  purée ,
her i tage  bee ts  & carame l i sed  wa lnuts  (V)

Sa lmon  Grav lax  wi th  cucumber  sa lad ,
honey  mustard  d i l l  d ress ing  & lamb’s  l e t tuce

Turkey  breas t ,  bacon  ro l l ed  ch ipo la ta ,  sage  & on ion  s tu f f ing
& r i ch  turkey  gravy*

Roas t  s t r ip lo in  bee f ,  Yorksh i re  pudd ing  & horserad i sh  sauce*

Dark  choco la te  mousse ,  macera ted  berr i es  & van i l l a  mer ingue  (VE)

Chr i s tmas  pudd ing ,  van i l l a  cus tard  & brandy  but ter  (V)

St i cky  to f f ee  pudd ing ,  carame l  sauce  & van i l l a  i c e  c ream (V)

Duck  and  chesnut  t e r r ine ,  p i ck l ed  berr i es ,  o range  & watercress

Stone  bass  esca lope ,  careme l i sed  sha l l o t s  purée ,  sa l t -baked  ce l e r iac ,  d i l l  o i l *

*All mains served with tarragon carrots, buttered Brussels sprouts & cauliflower cheese (vegan option available)

Carame l i sed  panet tone ,  van i l l a  mascarpone ,  l emon  & b lueberry  compote  (V)

Served  wi th  f r e sh ly  baked  bread  ro l l s  and  bu t t e r ,
compl imentary  mini -mince  p i e s ,  t ea ,  co f f e e  and  water .


