
 

Christmas Day  
3 sittings 

  

  

  

Adults £49 Children (under 10) £29 
 

  

  

 

 Pumpkin & Parsnip Soup 
With freshly baked thyme topped bread & butter 

Pheasant Pate  
With a homemade redcurrant, port & orange sauce with hot toast 

Prawn, Salmon & Crayfish Cocktail 
On a bed of granary bread, mixed leaves with a brandy marie rose sauce 

Box Baked Mini Camembert Cheese 
With crusty bread & homemade sticky onion relish 

------  
  

Roast Cheshire Turkey 
With a chestnut & Madeira gravy 

Seafood Medley 
Steamed in a lemon, white wine & dill cream sauce 

Fillet Steak Wellington 
With a herbed cranberry gravy 

Wild Mushroom, Courgette & Brandy Sauce 
Strudel 

With a vegetable & thyme gravy 

Roasted Loin of Cheshire Pork 
With a cider, sage & apple sauce 

Lamb Henry 
With a fresh mint, Madeira & wild mushroom sauce 

 ------- 
  

Christmas pudding 
With a Brandy & crème fraiche sauce 

Chocolate & Vanilla Bean Mousse 
With homemade cinnamon shortbread 

Brandy Snap Basket 
Filled with vanilla cream and forest berries 

Cheese & Biscuits 
with homemade sticky onion relish & celery 

------ 
Coffee, Mince Pie, Petit Fours & Handmade Chocolates 

Glass of Bubbly on Arrival 

 
  

Special Offer 
 Book any works party before the  

1st November & receive 

FREE jugs of Cocktails on the night. 

 
 
 
 
 
 
 

 

 

Turkey & Cranberry Vol au Vonts 

Selection of Mini Baguette 

Sandwiches 

BBQ Sticky Ribs 

Festive Salad 

Battered King Prawns 

Chicken Skewers 

Pigs in Blankets 

Salt n Pepper Wedges 

Mini Smoked Ham Pizzas 

Mini Dessert Selection 

Mince Pies 

Xmas Crackers 

 

 

 

 
We cannot guarantee our food has not 

Come into contact with nuts. 
If you have any allergy or are sensitive to 

Certain ingredients, please ask our 
Manager for assistance. 

A full list of ingredients is available for 
Your peace of mind. 

All items are subject to availability. 

All bookings require a non refundable deposit & menu 

selection 

A reduced normal menu will be also  
Available thought December. 

 

New Years Eve  

Gala dinner 
  

 

  
  

  
Stilton & Walnut Soup 

With freshly baked thyme topped bread & butter 

Wild Boar Pate 
With a homemade redcurrant, port & orange sauce 

with hot toast 

Box Baked Mini Camembert Cheese 
With crusty bread & homemade sticky onion relish 

------  
Slow Roasted Baby Suckling Pig  

With a sage & apple cider sauce 

Seafood Medley 
Steamed in a lemon, white wine & dill cream sauce 

Fillet Steak Wellington 
With a herbed gravy 

Wild Mushroom, Courgette & Brandy 
Sauce Strudel 

With a vegetable & thyme gravy 
All mains served with a selection of potatoes & vegetables 

------  

  

Chocolate & Tiramisu Mousse 
With homemade cinnamon & lemon shortbread 

Brandy Snap Basket 
Filled with vanilla cream and forest berries 

Cheese & Biscuits 
With homemade sticky onion relish & celery 

------ 

Coffee, Petit Fours & Handmade Chocolates  
  

  

  

Gala Dinner £45pp inc a half bottle of Bubbly each  at 

midnight  while you dance the night away with  70’s 

Disco party in choklat with our star 

attraction he’s back its Rock E- as Elvis!  

  

  

 

 
 All guests will receive a Bubbly  
Reception Followed by a our 

Hot & Cold Buffet before the party 
Kicks off into the small hours. 

Sunday to Thursday £12pp minimum 10 
Friday & Saturday £15pp including disco & live 

singer 
  

  

 
 

 

  

  

We thank you for your continued 

custom and wish new & old customers a 

very merry Xmas & a happy new year 
 

  

  


