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Wednesday 26th November 5.30-7.30pm
Thursday 27th November 5.30-7.30pm
Saturday 29th November 3.30-5.30pm




FRIDAY AND SATURDAY NIGHTS
THROUGHOUT DECEMBER
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£35 per
person

From
£38 per
person
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VIP ticket - includes 1 course meal & arrival drink £25 per person
Standard ticket - entertainment only £11 pet person >+
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£35 per person

i




Starters

Main Courses

Desserts

(V) = Vegetarian / (VE) = Vegan / (GF) = Gluten free / (GFA) = Gluten free
available

A full menu pre-order, including dietary requirements is due no later than the 1st of
November.
Please note, we reserve the right to amend dishes based on suppliers or availability.



Simplify your party planning and amplify the fun with our
convenient and enticing drinks packages.

SOBER SLEIGHRIDE
£30

~

6 Bottles of Alcohol Free
Beer
2 Bottles of Large Mineral
Water
1 Carafe of Soft Drinks

LET IT SNOW £70
1 Bottle of House Red
1 Bottle of House White
1 Bottle of Prosecco

MISTLETOE £110
10 Bottles of Beer
2 Bottles of House Wine
1 Bottle of Prosecco
2 Bottles of Water

T’IS THE SEASON £25

~

1 Bottle of House Wine
(Red, White or Rose)

BLITZEN’S BUCKET £40

~

10 Bottles of Beer

CHRISTMAS SPIRIT £90

~

1 Bottle of Spirit
(Gin, Vodka or Rum)
5 Carafes of Mixer




Subject to availability.




Starts at 6pm until 11pm.

. £25 per person* with
entertainment

. £15 per person* without
entertainment

w *pbased on a minimum of 50 guests.

Contact our events team for availability




Minimum numbers of 10 required for festive lunches & festive dining.
Contact our events team for more details




B

CHRISTMAS DAY LUNCH

Our Christmas Day Lunch will feature a specially curated menu that promises
3%5 to delight your taste buds and get you in the festive spirit.
Lunch times are: 12pm & 3pm

Pressed chicken, sage & apricot terrine, autumn chutney, parsnip crisps (GFA)
Marinated watermelon, apple textures, roasted walnuts & an orange syrup (VE)

Festive prawn vol au vent with Marie rose sauce, pickled cucumber salad
Parsnip & spiced pear soup with toasted almonds
Butter & herb roasted turkey with pigs in blanket, cranberry stuffing, roasted

root vegetables, sprouts & a rich turkey juice gravy. (GFA)

Roasted sirloin of Yorkshire beef, Yorkshire pudding, roasted root vegetables,
sprouts & a red wine & pan juice gravy (GFA)

Eillet of salmon, sauté green vegetables, parsley new potatoes & chive butter
sauce

Sweet potato, mushroom & cranberry wellington fondant potato, glazed root
vegetables & herb cream sauce (V)
3%{ Warm Christmas pudding, orange scented brandy sauce (GFA, VE)

Chocolate & cherry delice with dark chocolate sauce and vanilla Chantilly
cream

Clementine tart, fresh strawberry compote & clotted cream

£79 £30 I3 yrs
per Adult per child (4-11ys) eat for free %
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< ~:New Years Eve Gala Dinner
e %1. Rlng in 2026 ek s:tyle atour spectacular NeWYearsEve Gala D|nner
¥ .,_.'" Anrght of glamour celebrat|on and unforgettable memories. ‘
@'@""@ﬁ our. evenln‘ B th a welcome d A1, followed b
Nt g eglns Wlt a vve come r|nl< on arnva ollowe ya
£ Neeinet ':‘ sumptu0us 4-course dinner. Crafted by our talented chefs Enjoy -

||ve enterta|nment"*h""o‘ughout the nLght and mu5|c fromiour -
re5|dent DJ As the clocl< str||<es m|dnlght raise’a glass of bubbly,_ :
: R and celebratethe New Year |n sparkllng style'_-;-_

Dress to lmpress a,nd ]om us for an elegant even|ng full of festrve;-_‘
S 0 ﬂavour laughter and celebrat|on i

=

"Me'nu
e RNt St e S Starters-
Cltrus cooked salrnon plnl< grapefr‘mt & plnenut salad'

LA .

Beetroot carpacclo, Walnut nnousse Cerano[er dress-l ng (VE)
= e Intermedlate Course it
Ca‘ullflower & cheddar veloute chlve oll (VEA) y

-

6oz beelc flllet (cooked medlum rare) carrot &. glnger puree crushed swede, fine’ beans‘f",. _
- : e & fondant potato flnlshed W|th E port & sagejus'-_ ;
: e, \ Ho) . e 3 ¥ J-J B _:'
Sweet potato mushrooml& cranberry welllngton fomdant potato gla?ed root
: L REE R e L T vegetables & herb cream sauce CV9e3

-
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At e et : gl pvees K Bl : e Desserts
@ Whlte forest sllce layers of s-ponge Whlte ch@colate r‘nousse & cherry glaze plStaChIO ;

/ ‘ : i Pty ol SRR RS g lce cream & raspberry grumb®
S ; Dark chocolate & orange tart Orange gel bltter orange cream (VE & GF)
* . ._-,‘ : .‘ ; / .
Ly ik = (V) = Vegetarlanc/ (\/E) = Vegan /- (GF) = Gluten free / DF = Dairy Free :
: : , £79 per person
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