
Signatures Christmas Party Menu
To Start

Homemade soup of the day served with fresh bread and butter
Bruschetta topped with rocket and parmesan

Crispy Potato Skins with a choice of Garlic Mayonnaise, Spicy Tomato or BBQ dip (v)(ve)(gf)(df)
Black Pudding with creamy peppercorn sauce

Breaded Brie, deep fried breaded Brie on a bed of Napoli sauce drizzled with Basil oil (v)
Calamari, deep fried calamari served with a garlic dip

Bourbon glazed pigs in blankets, with honey and mustard mayo dip

Festive Roasts
Traditional Turkey Breast and Stuffing

Tender Roast Beef
The above are served with homemade Yorkshire Pudding, creamy mashed potato, turnip,

‘pig in blanket’ real stock gravy and seasonal vegetables.
(Meat free, Gluten free and Dairy free roast dinners available upon request)

Traditional Woodfired Pizzas,
Brie & Cranberry Pizza, tomato, mozzarella, brie and cranberry

Festive Pizza (gravy base, no tomato) mozzarella, pulled turkey, stuffing & pigs in blankets
Pizza Kiev, tomato, mozzarella, chicken and garlic

Pizza Goats Cheese, tomato, mozzarella, roast red peppers, red onion and goats cheese (v)
Pizza Margarita, tomato and mozzarella (v) (vegan cheese available upon request)

Pastas &Risotto
Funghi Truffle Risotto, arborio rice & porcini mushrooms in a cream, parmesan & truffle sauce (gf)

Penne Arabiatta, rich tomato sauce with garlic and fresh chilli (v) (gf) (df) (ve)
Puttanesca, penne with tomato, garlic, fresh chilli, olives, capers & anchovies (gf) (df)

Classic Bolognese, Spaghetti with beef mince, tomato and garlic (gf) (df)

Burgers, Chicken, Fish & Ribs
Chicken Pepe, creamy sauce with peppercorns, served with vegetables or fries

Chicken Piccante, a tomato and garlic sauce with fresh chilli, served with vegetables or fries
Seabass Pizzaiola, seabass fillet with a rich Napoli sauce, olives & capers with vegetables or fries

BBQ Rack of Ribs, Pork ribs with Chef’s BBQ 
Festive Smash Burger, with pulled turkey & stuffing in a brioche bun, with pig in blanket, fries & gravy boat

Chicken Burger, breaded chicken breast, melted brie and cranberry in a brioche bun with pig in blanket, fries & gravy boat

Pre-order of food and Balance required 28 days before the event. 
Please note that allergen info details dishes that are or can be adapted to suit, please specify any dietary requirements 

£38 per person  -  £10 deposit per person required to secure bookings.  Deposits are non-refundable and non-transferable


