JOIN US AT THE MAYFAIR THIS FESTIVE PERIOD

Pan fried Turkey escalope with roast gravy and cranberry relish
Goose fat roast potatoes with thyme and lemon
Festive stuffing balls
Pigs and blanket skewers
Christmas nut roast wellington with roast vegetable gravy
Mini beef and ale pies
Spiced cauliflower lentil & spinach pie (vg)
Breadcrumbed brie wedges with pear chutney
A selection of flatbread pizzas including mushroom & truffle — Prosciutto &
buffalo mozzarella - pepperoni & chilli
A selection of mini quiches
Lemon and coconut prawn skewers with chilli sauce

27250 Ve Yergon

Add a dessert platter to your buffet for £6 per person
Add a cheeseboard to your buffet for £7 per person
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Al our food is prepared in a kitchen where nuts, gluten and other known allergens maybe present. Please note we take caution to prevent
cross-contamination, however, any product may contain traces as all menu items are produced in the same kitchen.
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JOIN US AT THE MAYFAIR THIS FESTIVE PERIOD \

One Course £22 >
Two Courses £26
Three Courses £30
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Curried parsnip and apple soup with sourdough bread
Ham hock terrine with plum & apple chutney and artisan loaf
Prawn and smoked salmon cocktail

Traditional roast turkey crown with all the Christmas trimmings
Slow cooked feather blade of beef with lemon & thyme potatoes
Roast fillet of salmon with lemon butter sauce ¢

Christmas nut roast with wild mushrooms and chestnuts

(all our main course are served with roast and mashed potatoes, @
seasonal vegetables and Yorkshire puddings)

Dessds ©

Traditional Christmas pudding with brandy sauce
Lemon and raspberry parfait
Warm chocolate fondant with gingerbread ice cream
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Al our food is prepared in a kitchen where nuts, gluten and other known allergens maybe present. Please note we take caution to prevent
\ cross-contamination, however, any product may contain traces as all menu items are produced in the same kitchen.
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