





FESTIVE MENU

1st - 24th December 2025

Homemade Soup of the Day
Smoked Salmon, Horseradish Chantilly, Charred Lemon &amp; Home made Sour Dough
Mushroom Parfait, Pickled Shimeji Crispy Shallots, Spiced Cranberry Chutney
Game Croquettes, Braised Red Cabbage
Confit Duck and Chicken Terrine with Piccalilli

%

Traditional Roast Turkey, Pigs in Blankets, Sage &amp; Onion Stuffing, Red Wine Jus
Chalk Stream Trout, Cauliflower puree, Caper Butter, Wilted Greens, New Potatoes
Braised Beef Ballotine, Smoked Onion Puree, Potato Rosti, Mini Yorkshire filled

with Horseradish, Buttered Sand Carrots
Butternut and Butterbean Ragu with sage and Parmesan Crust
Fillet of Sea Bream, Saffron Sauce, Charred Spring Onions, Pomme Puree

%

Traditional Christmas Pudding, Brandy Sauce
Toffee Apple Mess
Pear Tart tatin, Vanilla Mascarpone
Chocolate Cremieux with Hazelnut Praline and Dulce De leche
British Cheese Plate, Christmas Chutney, Celery, Grapes

*

Coffee and Mince Pies

3 courses £39.95




%:‘%
NEW YEAR’S EVE
BLACK TIE DINNER & LIVE MUSIC

31ST DECEMBER 2025

Crispy Potato Rosti, Bacon Aioli, Pancetta Crumb and Parmesan

%

Rabbit Tortalini, Sauté Girolle Mushrooms, Cherry Vinegar Gel,
Parsley Espuma

%

Buckinghamshire Venison, Venison Sausage Roll, Salt Baked Celeriac, Caramelized Shallot Puree,
Sage and Venison Sauce, Charred Radicchio Salad, Mustard Fruit

%

Dessert Collection:
‘Warm Salted Caramel Donut, Chocolate Mousse and Winter Cherries,
Set Custard, White Chocolate and Raspberry

%

French and English Cheeseboard, Quince Jelly, Homemade Biscuits, Celery, Grapes

*

Coffee and
Petit Fours

£110 per person







FESTIVE BUFFET MENU

Goats Cheese Bites, Red Currant Compote
Pork, Sage and Apple Sausage Roll
Breaded Whitebait, Tartare Sauce
Selection of Sandwiches
Honey and Mustard Sausages
Onion Bhaji, Coriander and Chilli Yoghurt
Homemade Hummus, Pitta Bread
BBQ Beef Sliders

.3

£32.50 Per Person




