
Do you have any allergies? 
Full allergen information is available for all dishes, please ask a team member before you order your food and drink, as menus do not list all ingredients.  

We have taken all reasonable steps to avoid the unintentional presence of allergens. However, we cannot fully guarantee that products are ‘100% free from’ allergens, owing to cross-contamination, as we do not have specific 
allergen free zones in our kitchens and it is therefore not possible to fully guarantee separation of allergens. Please inform staff of any food allergies, before placing your order, even if you have eaten the dish previously, so that 

every precaution can be taken in the kitchen to prevent cross-contamination. We cannot guarantee that any dishes are free from nut traces. Fish and poultry dishes may contain bones. All weights are approximate uncooked. 
(V) Suitable for vegetarians. (VG) Suitable for vegans (VG-M) Suitable for Vegans, however produced in a factory that handles milk and/or egg with a may contain warning. 

 Buffets are for a minimum of 10 people. All bookings require a £5-per-person deposit to secure the booking.  
Please refer to our full terms and conditions on our website https://www.stonegatepubs.com/terms-conditions. Our set menu does require a pre-order.  

Deposits are fully redeemable against the total bill. Deposits will be forfeited should you decide to cancel your booking.
Full payment in some instances may be required two weeks prior to the event. Please discuss this with management at the time of the booking. Please see main menu for full terms and conditions.

FORGE

B OW L  F O O D

OFF-PEAK PEAK

£32.00 £37.00

B E E F  B O U RG U I G N O N 
British beef braised in a red wine sauce with baby onions, mushrooms and pancetta,  

served with basmati rice 

P L A I C E  G O U J O N S 
With chips and tartare sauce 

L A M B  KO F TA  
A Moroccan-style seasoned lamb kofta, on a wheatberry,  

beetroot & couscous salad, with sour cream 

M U S H RO O M  R I S O T T O  ( V )   
A creamy Paris brown mushroom risotto, with spinach and almond pesto

 
C H R I S T M A S  D I N N E R   

Turkey, sage & onion stuffing and pig-in-blanket glazed skewers, served with roast potatoes,  
roast parsnips, Brussels sprouts, roast carrots and red wine gravy

 
E T O N  M E S S  ( V ) 

Pieces of meringue and Christmas pudding, juicy sultanas, cider and rum, bound in  
double cream, with a raspberry coulis, cranberry sauce and strawberries

C H O C O L AT E  B ROW N I E  ( V ) 
With a chocolate-flavoured sauce 

ADD A DESSERT FOR £5.00
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