
LIMITED DATES AVAILABLE



Christmas
SAMPLE MENU

STARTERS

Toasted cumin, seeds and mustard oil

MAINS

Creamed sprouts with toasted chestnuts, fondant potato,
roasted roots and thyme juices

ROAST BREAST OF CHICKEN

Pear, rocket and watercress salad, cranberry and walnut
dressing

BAKED BEETROOT, RED ONION, BUTTERNUT
SQUASH AND CRUMBLED FETA TART

Oven baked tomatoes,  sauteed leek and mustard crushed new
potatoes, wilted watercress, herb salsa verde

BAKED FILLET OF SMOKED HADDOCK

DESSERTS

Candied winter fruits and brandy sauce

TRADITIONAL CHRISTMAS PUDDING

Chocolate mousse, meringues, cherries,
crushed biscuits, honeycomb, grated chocolate

TOBLERONE ‘TRIFLE’

Celery, grapes, fruit chutney and biscuits

SELECTION OF BRITISH & CONTINENTAL CHEESE

CREAM OF CELERIAC AND CARROT VELOUTE

FRESH POACHED SALMON

COARSE PORK, SAGE AND BACON TERRINE

Potted with herb and horseradish butter,
lemon and shallot oil, toasted croutes

Cranberry and onion marmalade, toasted
croutes



CHRISTMAS
MEAT

Honey roast pigs in blankets, cheddar mash, 
rich onion gravy, crispy onions

Spicy mexican chicken taco bowl, salsa, guacamole, 
sour cream

Beef and mushroom stroganoff, herb and red onion rice

VEGETARIAN
Moroccan style mezze bowl, falafel, tahini and cous cous

Potato gnocchi, spinach and chestnut cream, toasted
parmesan crumbs

Spiced lentils and beans, griddled halloumi, tomato and
chilli oil

FISH
Salmon poke bowl, with soy sauce and sesame greens

Fish, chips, mushy peas, curry sauce

Tempura prawns, egg fried rice, sweet chilli

VEGAN
Buddha black rice bowl with sweet potato, spinach,

edamame beans, kale crisps

Mushroom and red onion arancini, chopped garden
salad, herb oil

New potato and chickpea shawarma with 
flatbread and houmous

Bowl Food sample menu

For private bookings only


