FESTIVE PARTY NIGHT

MENU

HORS D'OEUVRES TABLE

Selection of 14 homemade salads, including a selection
of meat, seafood, vegetarian and vegan

FROM THE CARVERY
Roast Silverside of Beef Gr?
Roast Turkey Breast GF?
Roasted Vegetable & Mix Bean Loaf, Vegetarian Gravy VE, GF
Spinach & Ricotta Cannelloni, Topped with Cheese Sauce g,E b,m,so

Roast Potatoes SU | Minted New Potatoes | Garden Peas | Cauliflower Cheese GF? b,m
Buttered Sprouts | Baton Carrots | Honey & Mustard Sausages ™, G, so, su
Yorkshire Pudding E, b, G | Sage & Onion Seasoning G, c, b

DESSERT
Chocolate Profiteroles, Chocolate Sauce G,b,E so
Biscoff Cheesecake g,p, & s0,5u
Black Forest Roulade g,p,€ so
Raspberry Amaretto Trifle g, so,p

Fresh Fruit Salad VE, GF

Adults need around 2000 Kcal a day. 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.

GF Gluten Free GF? Can be Gluten Free (please ask) V Vegetarian VE Vegan VE? Can be Vegan (please ask)

D Dairy G Gluten M Mustard E Egg MO Molluscs CR Crustacean C Celery N Nuts F Fish
SU Sulphur Dioxide S Sesame SO Soya P Peanuts L Lupin



