
Selection of starters from the buffet to include

Curried swede, coconut & chilli soup (Ve, C, Sd) / Ham hock & parsley terrine (Mu) / Piccalilli preserve (Mu,
Sd) / Iced seafood platter (F, Cr) / Compression of melon (Ve) / Selection of continental meats (Sd, S, D) /

Niçoise salad, new potatoes, green beans, olivies, qual egg, red onion and tomato (V, E) / Penne pasta, roasted
courgette, piccolo peppers, roquette and herb dressing (Ve, G) / Marinated vegetable platter (Ve)

Selection of deli salads

Sliced cucumber (Ve) / Herb marinated cherry tomato (Ve) / Sliced red onion (Ve) / Sweetcorn (Ve) /
Marinated olives (Ve) / Croutons (Ve, S, G) / Chili pickled onion (Ve, Sd) / Gherkins (Ve, Sd) / Bocconcini (D,
V) / Lemon hummus (Ve) / Crispy onions (G, Ve) / Diced pickled beetroot (Ve, Sd) / Crispy Bacon / Jalapenos
(Ve, Sd) / Roasted red peppers / Free range eggs (E, V) / Stuffed vine leaves (Ve) / Sliced local bread basket

(Ve, S, G) / Butter (D) / Oils and dressings

From the Carvery

Cranberry & port glazed roast turkey (Sd) / Cranberry stuffing (G, Sd, E), Chipolatas wrapped in bacon (G, Sd)
/ Bread sauce (G, D)

Roasted aged rump of British beef / Yorkshire puddings / Red wine gravy (G, Sd, E, D)

Marmalade glazed gammon / Apple sauce 

Accompaniment

Herb roasted potatoes (V) / Braised red cabbage with apple (V, Sd) / Maple roast carrots & parsnips (Ve) /
Brussel sprouts with toasted almonds (Ve, N)

From the Kitchen

Butternut squash, spinach & hazelnut pithivier caramelised red onion, plant based chive cream sauce (G, Ve,
S, N, Sd)

Seared fillet of salmon, butterbean & spinach a la francaise (Cr, F, Sd, D)

Kids menu available on request

Dessert

Festive spiced pavlova ring (E, D, V)

S’mores velvet chocolate mousse (D, E, S)

St Clements curd pots, orange marmalade compote; plant based short bread (Ve)

Plum and cranberry crumble cake (G, Ve, S)

Warm treacle pudding, citrus custard (G, D, E, V)

Candy cane (Ve), marshmallows (E)

Please refer to website for allergen key
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