
CHRISTMAS 
PARTY MENU

2 COURSES  £28.95
3 COURSES  £34.95

STARTERS
Tomato and Basil Soup 
Tomato & basil soup, crusty baguette

Baked Ham Gratin 
slow cooked ham hock baked in a cheese & herb 
sauce topped with pangratatto, piccalilli 

Thai Salmon Fishcakes 
Thai spiced salmon fishcake, pickled vegetables, 
satay, coconut & lime yoghurt

Brie Wedges 
Brie wedges coated in panko breadcrumbs, 
spiced cranberry dip

Old School’ Vol Au Vents 
Vol au vents 3 ways; prawn, mushroom & pate

DESSERTS
Christmas Pudding  
mixed spiced fruits & brandy pudding,  
served with brandy cream

Irish Cream Profiteroles  
choux pastry cases filled with Irish cream  
and dipped in chocolate

Bread & Butter Pudding  
decadent brioche butter pudding served with 
cinnamon custard

Middletons Christmas Sundae  
cookie dough chunks, toffee ice cream, 
butterscotch sauce topped with popcorn

Limoncello Cheesecake  
sweet biscuit base topped with lemon crème, 
served with raspberry sauce, fresh raspberries

MAINS
8oz Sirloin or Ribeye (£5 SUPPLEMENT) 

Chargrilled Sirloin or Ribeye cooked to your 
liking, served with fries & peppercorn sauce
8oz FILLET £9.00 SUPPLEMENT

Norfolk Turkey  
Roast turkey, roast potatoes,  
pigs in blankets, roast carrots 
and parsnips, green cabbage,  
stuffing & gravy
VEGETARIAN OPTION AVAILABLE

Festive Burger  
Brioche bun, 2 beef patties, sliced soft cheese, 
smoked bacon, turkey, stuffing, cranberry sauce, 
served with fries

Luxury Fish Pie  
Salmon, smoked haddock & prawns in a  
cream sauce topped with parmesan mashed 
potato, crunchy herb crumb, served with 
steamed broccoli

Pumpkin Tortellini  
Pasta filled with pumpkin & sage,  
roasted butternust squash, sage butter,  
pangratatto, parmesan

IF YOU HAVE A FOOD ALLERGY OR SPECIAL DIETARY REQUIREMENT,  
PLEASE INFORM A MEMBER OF STAFF OR ASK FOR MORE INFORMATION.


