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  Festive Feasting Menu   
The feasting menu consists of shared starters, and then one  

or two choices of main course for the whole group 

 

 

STARTER (included) 

Grilled bread, labneh, olive oil 

Ham hock terrine, piccalilli 

Prawn cocktail & smoked salmon platter 

Beetroot, radishes, bitter leaf & blood orange salad 

 

 

OYSTERS  (supplement prices) 

Native oysters, mignonette, tabasco, lemon (per dozen) 

 

 

MAINS (one or two for your party to share) 

All mains served with, roast potatoes, honey roasted carrots & parsnips, brussels sprouts 

 

Roasted crown of turkey, stuffed legs, pigs, game chips, bread sauce & gravy 

Maple & mustard roasted gammon 

Delicata squash stuffed wild mushroom, roast onion gravy 

Sea bass en croûte, béarnaise sauce 

 

 

EXECUTIVE MAINS  (supplement prices) 

Beef wellington, bordelaise sauce 

Whole suckling pig, apple sauce, gravy 

Whole roasted turbot, clams & fennel 

 

 

DESSERTS  (supplement price) 

Mulled plum & pistachio pavlova 

Christmas pudding, brandy sauce 

Mince pies 

Chocolate terrine, cherries, Chantilly cream 

Selection of sorbets & seasonal fruits 

 

 

  
 SCAN THE QR CODE 

for allergen & kcal info,  

or ask a member of the team 

for a calorie menu 


