
F E S T I V E  L U N C H  S I L V E R  S E R V I C E

P A R T Y  M E N U

S T A R T E R S

Homemade Leek and Potato

Tian of Prawn, Crayfish and Dill, Bloody Mary Sauce  
with Brown Bread & Butter

Vegan Greek Cheese, Beetroot and Hazelnut Salad,  
Citrus, Olive Oil & Oregano Dressing

M A I N S

Roast Silverside of Beef, served with Yorkshire Pudding

Roast Devon Turkey, served with A Bacon Roll, Chestnut Stuffing

 Homemade Roasted Vegetable Chestnut and Bean Loaf, Cranberry Jus

Fillet of Seabass, Smoked Paprika, Tomato and Herb Butter

Orange & Ginger Carrots | Roast Potatoes | Minted New Potatoes 

Cauliflower & Broccoli Mornay | Buttered Brussel Sprouts with Chestnuts

D E S S E R T S

Christmas Pudding and Brandy Sauce

Chocolate Millionaire Roulade, Chocolate Sauce

Winter Berry Cheesecake, Fruit Compote

Fresh Fruit Salad, Clotted Cream

Our dishes may contain traces of allergens. Please let us know if you have any allergens or special dietary requirements.  
Whilst we do our utmost to accommodate our guests, we cannot guarantee any dish will be completely allergen free.


