
E X C L U S I V E  &
P R I V A T E  P A R T I E S

F O R  4 0 - 1 2 0  G U E S T S
I N  T H E  P A V I L I O N  P A R T Y  V E N U E

£37 per head (daytime)
£45 per head (evening)

£28.50 Festive bu�et available

We can also help arrange your own band, DJ, or other entertainment.

Thanks for coming to us. If you have any allergies or dietary requirements, please let us know on your pre-order form.

Only available if pre-ordered.
Discretionary service charge of 8% added to all Pavillion bookings throughout December.

S TA R T E R S

Parsnip and apple soup, served with ciabatta  

Chicken liver and smoked bacon pâté, with cranberry and apple jam, served with toast 

Smoked salmon mousse with crème fraîche, lime, dill and wholemeal bread 

MA I N S

Roast turkey wrapped in bacon, with sage and onion
stu�ng, roasted potatoes, pigs in blankets, sprouts, and greens 

Butternut squash & lentil Wellington, 
roasted potatoes, root vegetable and red wine gravy 

Roasted cod with lemon and herb dressing, crushed dill potatoes, and green beans 

Braised shin of beef, mashed potatoes, roasted root vegetables, and port sauce 

PUDD I NG S
Gluten free alternatives available upon request for desserts

Christmas pudding with brandy sauce  

Chocolate and salted caramel cheesecake 

Sticky figgy pudding and vanilla custard 

Cropwell Bishop Stilton, grapes, celery and biscuit cheese plate 

Co�ee and mince pie (+£4.50) 

 = Vegetarian       = Vegan       = Can be gluten free       = Gluten free       = Contains nuts


