
FESTIVE MENU 

Maple-roasted carrot & parsnip soup (vegan; GF optional)

Suffolk ham mousse, served with toast & pineapple-red pepper relish

Classic prawn cocktail with brown bread

Breaded Brie wedges with cranberry sauce

Festive Scotch egg with celeriac remoulade

Roast beef with festive trimmings

Butter & sage roast turkey crown, roast potatoes, pigs in blankets, apricot sausage-meat
stuffing, honey-roasted carrots & parsnips, Brussels sprouts & braised red cabbage.

Grilled fillet of hake, buttered new potatoes, seasonal vegetables & prawn,
dill & white wine cream sauce.

Roasted red onion tarte tatin with sautéed new potatoes & salad (vegan; GF optional).

Slow-braised beef brisket with baby onions, mushrooms, carrots & herbs,
served with celeriac mash.

Brown bread ice cream with ginger & chocolate sauce.

Apple & mincemeat crumble with custard.

Dark chocolate truffle cake with raspberry compote & Chantilly cream.

Rich sticky toffee pudding with butterscotch sauce, honeycomb &
salted caramel ice cream (GF optional).

Raspberry & gin cheesecake (vegan & GF).



T o  m a k e  y o u r  f e s t i v e  d i n i n g  e x p e r i e n c e  a s  s m o o t h  a s  p o s s i b l e ,

p l e a s e  n o t e  t h e  f o l l o w i n g

 B o o k i n g  &  D e p o s i t s

A  £ 1 0  c a s h  d e p o s i t  p e r  p e r s o n  i s  r e q u i r e d  t w o  w e e k s  p r i o r  y o u r

b o o k i n g .

D e p o s i t s  b e c o m e  n o n - r e f u n d a b l e  w i t h i n  2 4  h o u r s  o f  y o u r  b o o k i n g .

 H o w  t o  B o o k

A l l  b o o k i n g s  a r e  m a d e  b y  e m a i l  s w a n a t l o n g m e l f o r d @ g m a i l . c o m

B o o k i n g s  t a k e n  o n  r e q u e s t ,  a r e  n o t  c o n f i r m e d  u n t i l  y o u  h a v e

r e c e i v e d  y o u r  c o n f i r m a t i o n .

O n c e  c o n f i r m e d ,  w e  w i l l  s e n d  y o u r  p r e - o r d e r  f o r m  a n d  m e n u  b y

e m a i l .

 P r e - O r d e r s

Y o u r  m e n u  c h o i c e s  m u s t  b e  s u b m i t t e d  i n  a d v a n c e .

F o r  b o o k i n g s  o v e r  1 0  g u e s t s ,  o n c e  p r e - o r d e r s  a r e  s u b m i t t e d ,  n o

a d d i t i o n a l  g u e s t s  c a n  b e  a d d e d .

A v a i l a b i l i t y

T h e  C h r i s t m a s  m e n u  i s  a v a i l a b l e  b y  p r e - b o o k i n g  o n l y .

D a t e s :  1 8  N o v e m b e r  -  2 3  D e c e m b e r  t h r d

E x c l u d i n g  S u n d a y s  

 F o r  e n q u i r i e s ,  c a l l  u s  0 1 7 8 7  7 0 3 3 5 5  

Booking information 


