
CHRISTMAS MENUS 

 

PRE DINNER 

Glass of Champagne and  
Chef’s selection of 4 canapés 

£25.00 per person 
 

‘Soho Sensation’ cocktail and  
Chef’s selection of 2 canapés 

£15.00 per person 
 

 
SET MENU ONE  

£50.00 PER PERSON 

Hand carved Loch Fyne smoked salmon, 
lemon and caper berries 

Parsnip and cumin soup, chilli and parsnip crisp 
Black Forest ham, celeriac remoulade, 

pickled balsamic onions 
 

Roast turkey, pulled turkey leg, sage and caramelised 
onion stuffing, cranberry sauce, pigs in blankets, gravy 

Roast cod, collard greens, salsify and brown shrimps  
Roasted Delica pumpkin and ricotta gnocchi, 

sage butter 
 

Christmas pudding, cider brandy butter 
Selection of homemade ice creams 
White chocolate and mandarin trifle 

 

 
SET MENU TWO 

£55.00 PER PERSON 

Chestnut mushroom and truffle soup, 
chive crème fraîche 

Chicken liver parfait, rosehip jelly, raisin and nut toast 
Burrata, roasted squash, hazelnut and sage butter  

Hand carved Loch Fyne smoked salmon, 
lemon and caper berries 

 
Roast turkey, pulled turkey leg, sage and caramelised 
onion stuffing, cranberry sauce, pigs in blankets, gravy 

Côte de boeuf, hand cut chips, béarnaise sauce 
Chargrilled tuna, caponata, salsa verde 

Porcini mushroom risotto 
 

Christmas pudding, cider brandy butter 
White chocolate and mandarin trifle 

Chocolate fondant, salted caramel ice cream 
Coffee and mascarpone crème brûlée, shortbread 

  SET MENU THREE 

£60.00 PER PERSON 

Prawn, lobster and crab cocktail, Bloody Marie jelly  
Porcini mushroom risotto, truffle  

Hand carved Loch Fyne smoked salmon, 
lemon and caper berries 

Beef carpaccio, balsamic, rocket and Parmesan 
Parsnip and cumin soup, chilli and parsnip crisp 

 
Five spice roast goose, foie gras, orange and 

roasted onion purée 
Roast turkey, pulled turkey leg, sage and caramelised 
onion stuffing, cranberry sauce, pigs in blankets, gravy 

Slow roasted lamb shoulder, borlotti beans 
and oregano 

Roasted Delica pumpkin and ricotta gnocchi, 
sage butter   

Atlantic halibut, saffron risotto, tomato and chilli relish 
 

Christmas pudding, cider brandy butter 
Coffee and mascarpone crème brûlée, shortbread 
Spice roasted caramelised pineapple carpaccio, 

buttermilk panna cotta 
Chocolate fondant, salted caramel ice cream 

 

 
Mains served with Chef’s selection of sides 

Desserts followed by tea, coffee and mince pies 
 

 
POST DINNER 

Small cheese platter £15.00 supplement 
(serves 4 - 6 people) 

Large cheese platter £25.00 supplement 
(serves 8 - 10 people) 

 
Bottle of Port from £60.00 per bottle 
Dessert wine from £20.00 per bottle 

 
 

Over 30 people a pre order is required along with final 
numbers 48 hours prior to your event 



CHRISTMAS EVENTS 

 

 

CHRISTMAS COCKTAILS 
Christmas Cosmo £12.00 

Ketel One vodka, pomegranate, lemon 

Winter Berry Cooler £12.00 
Bombay Sapphire gin, red berries, wild berry tea, 

lemon 

Brandy Alexander £12.00 
Remy Martin VSOP, Crème de Cacao, cream, nutmeg 

Festive House Punch  £12.00 
Mount Gay Black Barrel rum, Remy Martin VSOP, 

Crème de Peche, Earl Grey, citrus 

Treacle Little Star £12.00 
Mount Gay Black Barrel rum, Angostura bitters,  

apple, lime 

Christmas Old Fashioned  £13.00 
Old Forester bourbon, Antica Formula, Port,  

Angostura bitters 

Christmas Tree Cocktail £12.00 
Ketel One vodka, cranberry, rosemary, lemon 

Festive Hibiscus Margarita £12.00 
El Jimador tequila, Cointreau, hibiscus, lime 

Espresso Martini £13.00 
Ketel One vodka, Fair Café liqueur, maple syrup, 

espresso 

Grasshopper £12.00 
Crème de Cacao, Crème de Menthe, cream 

 

 
CHRISTMAS CANAPES 

Smoked salmon blinis 
Gorgonzola and walnut tartlet 

Crispy pancake roll with confit duck and  
mulled wine jam 

Mini beef wellington 
Bresaola, rocket and Parmesan parcel 

Mini prawn cocktail 
Grilled fig, blue cheese and prosciutto 

Pancetta ‘pigs in blankets’, cranberry and port relish 
Fried crispy goat’s cheese with orange,  

thyme and honey 
Wild mushroom, herb and truffle tart   

 
Mini mince pies 

Chocolate truffles and fudge  
 
 

£26.00 per person for a selection of 8 
£30.00 per person for a selection of 10 
£35.00 per person for a selection of 12 

  CHEESE 

Small cheese platter £15.00 supplement 
(serves 4 - 6 people) 

Large cheese platter £25.00 supplement 
(serves 8 - 10 people) 

 
For larger groups £375.00 supplement 

(serves 50 people) 
Served with grapes, celery, apple, quince jelly, figs, 

biscuits, oat cakes and a selection of breads 
Please choose 4 cheeses from the below: 

Westcombe Cheddar / Colsten Basset Stilton 
Cornish Yarg / Ticklemore (goat) 

Mature Red Leicester / Wensleydale 
Somerset brie / Capricorn Somerset (goat) 

Berkswell (ewe) / Cashel Blue 
 

 
DESSERT WINE AND PORT 

Innocent Bystander Pink Muscat, Victoria, Australia 
2015 (375ml) £20.00 per bottle 

Château Petit Védrines, Sauternes, Bordeaux, France, 
2013 (375ml) £45.00 per bottle 

Tokaji Aszú 5 Puttonyos, Disznoko, Hungary 2007 
(500ml) £63.00 per bottle 

Taylor’s LVB Port £60.00 per bottle 
Graham’s 20 Year Old Tawny Port £125.00 per bottle 

 

 
CHRISTMAS DECORATIONS 

Decorated Christmas Trees 
 £250.00 each for 5-6ft trees 
 £150.00 each for 4-5ft trees 

 
Flowers for the table 

Globe vase arrangement £65.00 each 
Suitable for round tables 

Low column or cube arrangement £55.00 each 
Suitable to place on a long table 

 

 
CHRISTMAS FILM IN OUR SCREENING ROOM 

Pre or post lunch or dinner enjoy a Christmas classic in 
our Screening Room (45 seats) 

 
Room hire £600.00 (£300.00 per hour) 

Film rights £120.00 




