
Additional courses are available and subject to a supplementary charge. Please discuss with your event manager. 
Some dishes may contain or have traces of nuts. Menus are subject to seasonal variations. Prices are inclusive of VAT.

Starters
Crispy tofu, pickled cucumbers, toasted peanuts and spiced honey (v) 

Vegan wild mushroom, chestnut and cranberry pie (v)

Chargrilled cauliflower, nutmeg spiced fondue, shaved truffle (v) 

Grilled king crab in spicy butter, courgette crab rolls, Spanish pimentos, guacamole, salmon caviar

Tuna tartare, horseradish crème fraiche, seared scallop, puffed rice

Maple glazed gammon, cider pickled baby vegetables, caraway seed crackers

Goose and pistachio terrine, rhubarb poached in mulled wine, watercress

Smoked Creekstone USDA brisket, caramelised onions, pickled celery, BBQ sauce

Mains
Baked potato gnocchi, Swiss chard, porcini butter, shaved chestnuts (v)

Ricotta stuffed peppers, pistachio pesto, fried quinoa (v) 

Wild mushroom Wellington, parsley root puree and sautéed kale (v)

Monkfish ‘tandoori’, Jerusalem artichokes, coconut, spinach

Harissa cod, fried cauliflower, parsley and preserved lemon emulsion

Roasted crown of turkey, classic trimmings, cranberry and chipotle relish

Baby chicken boned and crispy, Poblano pesto, roasted carrot, pine nuts

48 hour short rib, spiced miso pumpkin purée, charred butter cabbage   

Icebar cheeseburger, green peppercorn caramel jus, smoked garlic mayo, dill pickle, 
onion mustard jam. Served with fries  

Flat iron steak, Stilton, truffled winter vegetables, gravy

Desserts
Triple chocolate brownie, toasted marshmallow, salted caramel

Ice cream sandwich, Vanilla or Tiramisu

Apple and mincemeat strudel, eggnog custard, candied salted almonds

Dark chocolate fondant, candied clementine ice-cream, walnut crisp

Cheese board

Christmas menu

(FROM 21ST NOVEMBER)

Styles of service: fixed choice or choice of 3.
Fixed choice £35: please select one dish from each course for the entire party. (Max 110 guests)

Choice of 3 £45: select three dishes per course, guests order from this selection once seated. (Max 60 guests)


