
CANAPÉS

Cranberry Glazed Pigs in Blankets on a Skewer

Smoked Mackerel Paté on Crostini

Honey Roasted Parsnip Tart

STARTERS

Fig and Goat ’s Cheese Parcels with Black Cherry
Dipping Sauce

Ham Hock and Pistachio Roll  with an Apple and Shallot Salad Served
on Toasted Brioche

Cured Salmon with Prawns, Pickled Salad and Dil l  Lime Crème Fraîche

MAINS

Turkey Ballotine Served with Port Sauce, Braised Red Cabbage, Boulangère 
Potatoes and a Brussel and Chestnut Gratin

Lemon, Sea Salt and Parsley Marinated Cod Fil let Baked and Served with 
Crushed New Potatoes , Green Beans , Sweet Sour Peppers and Beurre Blanc

Mushroom Bourguignon Pithivier Served with Beetroot Fondant , Roast Savoy 
Cabbage with Lemon and Charred Romesco

CHRISTMAS MENU - £30 PER HEAD

Peppermint Meringue Kisses

Prosecco and Tangerine Sorbet Served with Red Berries

DESSERT

White Chocolate and Passion Fruit Cheesecake Dusted with Icing Sugar and 
Drizzled with a Passion Fruit Gel

Steamed Christmas Sticky Tof fee Pudding Served with Tof fee Sauce

Whiskey and Honeycomb Parfaits with Brandy Snaps

Tonight’s menu has been created by 
Professional Cookery Level 3 Student Hailie Gardner


