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STARTERS MAINS

» Ham hock and pea terrine, chunky piccalilli with » Turkey bacon paupiette
sourdough bread with Cumberland and apricot stuffing served with
vegetables, roasted potatoes and gravy
» Roasted carrot and parsnip soup with sourdough bread (v)

» Stuffed butternut with peppers, basil & breadcrumbs (pb)
» Grilled vegetable salad (pb) with vegetables, roasted potatoes and vegan gravy
|Grilled and marinated courgettes, aubergines and
peppers served on mixed leaves with balsamic glaze and » Winter beef stew in red wine
toasted pine nuts] with shallots and mushrooms, served with mashed potatoes
and sourdough bread

» Scottish smoked salmon, rocket, lemon, buttered
wholemeal bread » Fishcake salad
Haddock, leek and cheddar fishcake, tenderstem broccoli,
DESSERTS mixed leaves and wholegrain mustard dressing
» Sticky toffee pudding with vanilla ice cream (v)
» Mocha tart - chocolate and coffee mousse tart (pb)
» Vegan apple crumble with vegan vanilla ice cream (pb) (gf)

T&Cs: 3 course meal and festive platters options available for a minimum of 4 people. Menu choices, allergy information and numbers must be confirmed 7 days prior to your event.
Any cancellation of agreed numbers within 48 hours prior to your event will be fully charged.
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