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Private Party - Plated -

£53.50 PER PERSON INC VAT

| Please ask our hospitality team for available dates
| Three course meal | Room Hire | Traditional novelties, crackers
| Not included - please contact us for details
| Bar closes 12.30am | Carriages 01.00am
(minimum numbers of 70 apply)

offered with mixed warm bread rolls

with dill marinated prawns, heritage beetroot with a marie rose sauce (mwog, mwog)
OR

Roasted vegetable soup with vegetable Crisps (v, vgn, mwog, mwod)

Pigs in blankets, cranberry and sage stuffing, Yorkshire pudding, roast potatoes,
braised red cabbage, sprouts, honey and star anise roasted carrot & Parsnip and gravy

OR

Pigs in blankets, cranberry and sage stuffing, Yorkshire pudding, roast potatoes,
braised red cabbage, sprouts, honey and star anise roasted carrot & Parsnip and gravy

OR

with fondant potato, beetroot, leeks and a balsamic tomato sauce (v, vgn, mwog, mwod)

Glazed lemon tart, baileys infused chocolate pot, raspberry and white chocolate roulade

Glazed lemon tart, raspberry and white chocolate panna cotta & chocolate orange pot (v, vgn, mwog, mwod)

T&C for Private Christmas Parties apply and will be outlined in your contract

FOOD ALLERGIES OR INTOLERANCES : If you have a food allergy, intolerance, or
coeliac disease, please speak to our catering team for further information about
the ingredients in the food and drink before making your choice. Thank you

KEY: mwod - made without dairy | mwod* - can be made without dairy
mwog - made without gluten | mwog* - can be made without gluten

v - vegetarian | vgn - vegan | vgn* - can be made vegan



Private Party - Carery

£53*50 PER PERSON INC VAT

| Please ask our hospitality team for available dates
| Three course carvery meal | Room Hire | Traditional novelties, crackers
| Not included - please contact us for details
| Bar closes 12.30am | Carriages 01.00am
(minimum numbers of 70 apply)

| CHOOSE ON THE NIGHT

offered with mixed warm bread rolls

with dill marinated prawns, heritage beetroot with a marie rose sauce (mwog, mwog)
OR

Roasted vegetable soup with vegetable crisps (v, vgn, mwog, mwod)

Traditional roast sirloin of beef & Rosemary roast crown of turkey

all of the above offered with:
winter greens, braised red cabbage, cauliflower cheese, roast roots, lyonnaise new potato wedges,
traditional roast potatoes, cranberry and sage stuffing, homemade Yorkshire puddings, pork chipolata

OR

| BY PRE-ORDER
Pan Fried Sea Bass with sautéed new potatoes, samphire, butternut squash and a lemon cream sauce (mwog)

| BY PRE-ORDER
Salt Baked Celeriac with fondant potato, beetroot, leeks and a balsamic tomato sauce (v, vgn, mwog, mwod)

Glazed lemon tart, baileys infused chocolate pot, raspberry and white chocolate roulade

Glazed lemon tart, raspberry and white chocolate panna cotta & chocolate orange pot (v, vgn, mwog, mwod)

T&C for Private Christmas Parties apply and will be outlined in your contract

FOOD ALLERGIES OR INTOLERANCES : If you have a food allergy, intolerance, or
coeliac disease, please speak to our catering team for further information about
the ingredients in the food and drink before making your choice. Thank you

KEY: mwod - made without dairy | mwod* - can be made without dairy
mwog - made without gluten | mwog* - can be made without gluten

v - vegetarian | vgn - vegan | vgn* - can be made vegan



January Party

£36.95 PER PERSON INC VAT

| Please ask our hospitality team for available dates - January 2026 only
| Festive Buffet | | Room Hire | Traditional novelties, crackers
| DJ and Disco
| Pay as you go or on Account
| Bar closes 12.30am | Carriages 01.00am
(minimum numbers of 70 apply)

Mini Prawn Cocktails
Vegetable Samosas,
Raita Dim Sum, Sweet Chilli Dressing

Hot Pulled Turkey & Maple Bap
Seasoning, Cranberry Sauce, Apple Sauce

Mini Roast Potatoes
Pigs in Blankets

T&C for Private Christmas Parties apply and will be outlined in your contract

FOOD ALLERGIES OR INTOLERANCES : If you have a food allergy, intolerance, or
coeliac disease, please speak to our catering team for further information about
the ingredients in the food and drink before making your choice. Thank you

KEY: mwod - made without dairy | mwod* - can be made without dairy
mwog - made without gluten | mwog* - can be made without gluten

v - vegetarian | vgn - vegan | vgn* - can be made vegan
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Take advantage of our great value drinks options
Our bar team will have your drinks ready for when you sit down

Please note that these discounted drinks options are available for pre-order only and
not offered for purchase on the night, and we are unable to swap or interchange items.

Product subject to supplier availability at the time

2 bottles Prosecco, Italy 8 Birra Moretti (330ml btl)
2 bottle Colombard Ugni Grande Reserve (White Wine)

1 bottle Grenache Carignan Merlot Grande Reserve (Red Wine)
1 bottle Still Water (750ml btl)

1 bottle Sparkling Water (750ml btl) 8 Strongbow Original (440ml can)

2 bottles Prosecco, Italy 4 Strongbow Original (440ml can)
2 bottle Colombard Ugni Grande Reserve (White Wine) 4 Strongbow Dark Fruits (440ml can)

1 bottle Grenache Carignan Merlot Grande Reserve (Red Wine)

8 bottles Birra Moretti (330ml btl)
1 bottle Still Water (750ml btl)

1 bottle Sparkling Water (750mi btl) 8 Old Mout Summer Berries Cider (500ml btl)

8 Pre Mixed Spirit & Mixer - choose from
Gin & Tonic | Pink Gin & Tonic
Jack Daniels & Coke | Vodka & Coke

8 Nohrlund Cocktails - please choose from
Mojito Rum | Bramble Gin
Passion Fruit Martini | Espresso Martini

2 Diet Coke (330ml can)
2 Coke Zero (330ml can)
2 Appletiser (275ml btl)

4 Guinness 0.0 (440ml can)
4 Heineken 0.0 (330ml btl)

2 Sprite (330ml can)
1 Jug of Cranberry Juice






