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CANAPÉS
Smashed roast news, avocado, pickled ginger (V, VE)

Deep fried olives, whipped ricotta, spicy seasoning (V)

Pork belly bites, chilli jam 

Cheese & oregano croquettes, pickled onion relish (V)

Brie & pancetta cranberry tartlets (V)

Smoked salmon, laverbread creme fraiche, dill pearls

Mini cumberland sausage, maple & cranberry glaze, onion seeds

Polenta nuggets, whipped chicken liver parfait, caramelised onion gel

 Add some canapés to start the evening: 

3 PER PERSON: £12
4 PER PERSON: £15
5 PER PERSON: £18
6 PER PERSON: £20
7 PER PERSON: £22

Prices inc VAT
Includes service staff

Minimum 50 guests .  I f  you have less guests,  talk to us about a
bespoke quote.  



CHRISTMAS
DINNER

TURN YOUR CLASSIC CHRISTMAS ROAST INTO SOMETHING
MAGICAL FOR YOUR GUESTS TO INDULGE. 

CHOOSE ONE OPTION PER COURSE EXCLUDING DIETARY
REQUIREMENTS

STARTERS 
Cider, celeriac & chestnut soup, crusty bread (VE)

Smoked mackerel pate, apple, capers, sourdough toast

Wild mushroom crostini, garlic & parsley butter, tarragon, pomegranate (V)

Honey & mustard glazed baby sausages, chilli & cranberry dip 

MAINS
Turkey parcel, wrapped in parma ham with a garlic & sage stuffing, seriously

crispy roasties, honey glazed pigs, chunky Christmas vegetables.

Roast sirloin, Yorkshire pudding, seriously crispy roasties & chunky Christmas
vegetables.

Fillet of salmon, crushed new potatoes, samphire & lobster bisque.

Roasted vegetable & nut roast, seriously crispy roasties, garlic & sage stuffing,
chunky Christmas vegetables. (VE) 

DESSERTS
Cherry, white chocolate, Bakewell cheesecake, cherry gel, boozy macerated

cherries

Panettone & brioche pudding, crispy cinnamon crust, eggnog anglaise

Bitter chocolate délice, pretzel, salted caramel, raspberry sorbet (VE)

Why not give guests a choice for an additional £1.50 per course?
2 courses £40.95 per person
3 courses £50.95 per person

Prices inc VAT
Include service staff ,  crockery,  cutlery,  white table l inen & white l inen napkins



CHRISTMAS 
Street Food Stations  

CHRISTMAS STREET FOOD MARKET
STALLS 

2 STATIONS £40 PER PERSON 
3 STATIONS £45 PER PERSON
4 STATIONS £50 PER PERSON 

BRATWURST BAR 
Tradit ional  pork bratwurst ,  br ioche bun,  cr ispy onions,

sauerkraut ,  pickled red cabbage,  curr ied ketchup,  hot honey
mustard.  

YORKSHIRE PUDDING WRAP
Slow roasted turkey,  Sage & onion stuff ing,  Pigs in blankets,

Cr ispy roast potatoes,  Buttered winter greens,  Rich roast
gravy,  Cranberry sauce.

CHRISTMAS DINNER BURGER BAR
Brioche bun,  turkey burger,  cranberry rel ish,  stuff ing,

wedges.

DIRTY ROASTIES BAR
Crispy roast ies,  load your favourite toppings:  truff le

parmesan,  hot honey dr izzle,  garl ic a iol i ,  chipotle sour
cream, cr ispy onions & smoked bacon.

HALLOUMI FRIES BAR 
Halloumi fr ies,  bacon bits ,  a iol i ,  homemade ketchup,  truff le

and parsley salt ,  sweet chi l l i  d ip .  

JACKET POTATO BAR
Fluffy baked jacket and load i t  up with your favourite

f i l l ings:  cheddar cheese,  baked beans,  tuna mayonnaise &
sweetcorn,  chi l l i  con carne.

CRUMBLE STATION  
Hot tradit ional  apple or boozy berry f i l l ing with a var iety of

crumble toppings with cream or creme anglaise.

STOLLEN BAR 
Sl iced stol len,  served with del ic ious toppings:  vani l la

mascarpone,  c innamon butter ,  toasted almonds & pistachios,
cherry compote.  

WAFFLE BAR 
Sweet or savoury,  you choose your toppings:  Nutella &

mixed nuts,  maple & bacon,  strawberr ies & cream.

Prices inc VAT.      Minimum numbers 40
Include service staff ,  chefs,  kraft  boxes,

wooden cutlery,  paper napkins.  



MAIN COURS

YOUR GUESTS WILL ENJOY A BEAUTIFULLY
PRESENTED FESTIVE FOOD STATION, THAT THEY
CAN COME UP TO CHOOSE WHAT THEY WANT TO
EAT FROM OUR RANGE OF FESTIVE FAVOURITES.

CHRISTMAS FOOD
station

STARTER STATION 
Baked ham hock and rarebit pots, sourdough. 

Whitebait, dill mayonnaise, lemon
Beetroot, feta, pine nuts, raspberry. (VE) 

Homemade soup, crusty bread. (VE)

MAIN STATION 
Slow cooked porchetta 
Roast turkey & pancetta

Vegetable wellington (VE)
Crispy roasties (VE)

Honey & mustard grain mash potato (V)
Seasonal chunky roasted veg (VE)

Trio of seasonal greens 
Traditional Christmas gravy

DESSERT STATION 
Bitter chocolate Brownie tower. (V)

Rhubarb & apple crumble and custard (V)
Potted oreo cheesecake. (V)

Winter-berry tarts, Chantilly cream (V)

2 COURSES 
£38.95 PER PERSON

3 COURSES 
£43.95 PER PERSON 

Prices inc VAT
Include service staff ,  kraft  boxes & wooden

cutlery
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