
Subject to change. Food items are subject to change at short notice due to
National Supply issues out of Village Hotels control.

starter

Spiced Sweet Potato, Parsnip & Ginger Soup 
Toasted pine nuts

Main Course

Prosciutto Wrapped Turkey Breast 
Sage & onion stuffing, pigs in a blanket & turkey jus 

OR

Cauliflower & onion Tart (V) 
Tomato & thyme sauce

Served with roasted potatoes, Brussels sprouts,  
honey glazed carrots & parsnips 
 

dessert

Christmas Pudding Cheesecake
Orange & Cranberry purée & brandy sauce 

Included on your ticketIncluded on your ticket
PARTY MENU



Main Course

Prosciutto Wrapped Turkey Breast 
Sage & onion stuffing, pigs in a blanket & turkey jus 

OR

Cauliflower & onion Tart (V) 
Tomato & thyme sauce

Served with roasted potatoes, Brussels sprouts,  
honey glazed carrots & parsnips 

 
dessert

Chocolate Yule Log 
Cherry purée with chocolate sauce & whipped cream

Included in your ticketIncluded in your ticket

festive family

Subject to change. Food items are subject to change at short notice due to
National Supply issues out of Village Hotels control.



Subject to change. Food items are subject to change at short notice due to
National Supply issues out of Village Hotels control.

starters

Spiced Sweet Potato, Parsnip & Ginger Soup 
Toasted pine nuts

Main Course

Prosciutto Wrapped Turkey Breast 
Sage & onion stuffing, pigs in a blanket & turkey jus 

OR

Cauliflower & onion Tart (V) 
Tomato & thyme sauce

Served with roasted potatoes, Brussels sprouts,  
honey glazed carrots & parsnips 

 
dessert

Irish Cream Liquour & chocolate profiteroles 
Chocolate sauce & whipped cream

festive menu
Available from 1st - 24th DecemberAvailable from 1st - 24th December

£25 ADULTS 
£12.50 KIDS



Subject to change. Food items are subject to change at short notice due to National Supply issues out of Village Hotels control.

starters

Spiced Parsnip & Apple Soup (v) 

Pressed Ham Hock & Leek Terrine 
Toasted garlic & basil focaccia croute,  
fig relish & micro leaf salad 

Smoked Salmon & Crayfish Salad 
Cucumber salad, dill & citrus créme fraîche 

Whipped Goat’s Cheese & Mulled Spiced 
Poached Pear 
Chicory salad, toasted hazelnuts  
& beetroot crisps 

Main Course

Prosciutto Wrapped Turkey Breast 
Bread sauce, sage & onion stuffing, pigs 
in a blanket, turkey jus with Chateau 
potatoes, honey roasted carrots, Brussels 
Sprouts with smoked bacon 

Slow roasted Tornado of Beef Fillet 
Gratin potato, spinach purée, grilled 
asparagus, wild mushroom and
shallot compote 

Parma Ham wrapped Baked Monkfish 
Saute spinach, braised fennel  
& saffron chowder 

Pumpkin, Sage & Wild Mushroom 
Risotto (v) 
Grilled asparagus, parmesan crisp 

Desserts 

Traditional Christmas Pudding  
Brandy sauce 

Chocolate Dome 
Filled with hazelnut & chocolate mousse, 
toasted coconut warm chocolate sauce & 
chocolate ice cream

Baked Gingerbread Cheesecake 
Mulled spiced berry compote  
& toffee sauce 

Artisan British Cheese Board 
Toasted fruit & nut bread and fruit chutney 

Freshly Brewed Tea or Coffee 
Warm mini mince pies 



starters

Cream of White Onion & Truffle Soup (v)  
Toasted chestnut 

Pressed Ham Hock & Leek Terrine 
Toasted garlic & basil focaccia croute,  
fig relish & micro leaf salad

Smoked Salmon & Crayfish Salad 
Cucumber salad, dill & citrus créme fraîche 

Whipped Goat’s Cheese & Mulled Spiced 
Poached Pear 
Chicory salad, toasted hazelnuts  
& beetroot crisps 

Main Course

Roast Breast of Guinea Fowl 
Pearl barley risotto cake, grilled baby leeks, 
glazed carrots & morel cream sauce 

Slow roasted Tornado of Beef Fillet 
Gratin potato, spinach purée, grilled 
asparagus, wild mushroom and
shallot compote

Parma Ham wrapped Baked Monkfish 
Saute spinach, braised fennel  
& saffron chowder 

Pumpkin, Sage & Wild Mushroom 
Risotto (v)  
Grilled asparagus, parmesan crisp 

Desserts 

Chocolate Dome 
Filled with hazelnut & chocolate mousse, 
toasted coconut warm chocolate sauce & 
chocolate ice cream

Pear & Gingerbread Tart 
Raspberry compote, cinnamon cream 

Artisan British Cheese Board 
Toasted fruit & nut bread and fruit chutney 

Clementine & Chocolate Tart 
Chocolate sauce & whipped cream 

new
years
eve

Subject to change. Food items are subject to change at short notice due to National Supply issues out of Village Hotels control.



starters

Spiced Winter Vegetable Soup 
Toasted pine nuts

Main Course

Wild mushroom and Sage Risotto
Rocket & lemon salad 

Served with roasted potatoes, Brussels sprouts,  
roasted carrots & parsnips 

 
dessert

Flourless Chocolate & Orange Cake 
Vegan raspberry ice cream 

menuGluten Free, Vegetarian & VeganGluten Free, Vegetarian & Vegan

Subject to change. Food items are subject to change at short notice due to
National Supply issues out of Village Hotels control.


