
Boxing Night  Party
Selection of traditional and continental breads

Traditional Cold Roast Meats (LF, GF)

Honey glazed ham, rare roast peppered beef, smoked chicken pieces

Continental Platter (GF, LF available)

Salami, prosciutto, chorizo, manchego, olives, caper berries, roast peppers

Smoked Salmon and Cream Cheese on Granary Bread (GF available) 
 with dill and lemon

Homemade Goat’s Cheese and Caramelised Onion Tartlets (V)

Gala Pie

Selection of Traditional Boxing Day  
Pickles and Accompaniments (GF available, LF available)

Pickled onions, pickled red cabbage, pickled beetroot, piccalilli and a selection of mustards

Selection of Salads
Cous cous salad with mediterranean vegetables and a pesto dressing (LF, Vegan)

Roast butternut squash, pine kernel and rocket salad, roasted garlic  
dressing and finished with pomegranate seeds (GF, LF, Vegan)

Coleslaw rouge (V, GF, LF)

Tossed mixed salad of cucumber, tomato, radish, roasted corn  
and shredded carrot with a light herb dressing (GF, LF, Vegan)

Warm selection 
Warm Sausage Plait

Our special homemade sausage plait is flavoured with our blend of onions, garlic and soft herbs

Salmon en Croûte
Warm salmon en croûte with a mushroom duxelle and garlic  

wilted spinach, lemon and tarragon sauce

Turkey ala King
A Boxing Day favourite. Turkey cooked with mushrooms,  

sweetcorn, red peppers in a light sherry cream sauce

Beef Bourguignon (LF, GF)

Slowly braised beef with smoked bacon, shallots and garlic in a rich red wine sauce

Baked Vegetable Lasagne
Braised winter vegetables bound in a tomato and basil sauce, layered between pasta sheets and 

topped with a creamy béchamel sauce (v)

Buttered new potatoes with mint and parsley (GF, LF and Vegan available)

Honey and caraway roast root vegetables (GF, LF, Vegan)

Crispy roast potatoes (GF, LF, Vegan)

Braised red cabbage (GF, LF, Vegan)



Some dishes can be adapted for dietary needs, please ask your server for further information.

We use allergens in our kitchen as part of the preparation of food. Please advise us of any allergens, as our 
recipes are subject to change. Full allergen information from items on our menu is available upon request.

Menu correct at the time of going to print, all items are subject to availability.

Dessert  Table
Chocolate Fountain  

with mini doughnuts, profiteroles, marshmallows and fresh cut fruit

Chocolate and Orange Truffle Torte

Traditional Sherry Trifle

Sliced Fresh Fruit Platter (GF, LF, Vegan)

Individual Tiramisu Pots

Individual Lemon and Lime Mousse 

Children’s Buffet
Crispy Chicken Nuggets (LF)

Meatballs in Tomato Sauce

Tomato Pasta (LF, Vegan and GF available)

Crispy Fish Goujons 

Cheeseburger (GF available)

Peas and Sweetcorn (GF, LF, Vegan)

Heinz Baked Beans (GF, LF, Vegan)

Chips (GF, LF, Vegan)

Crudité Cups (GF, LF, Vegan)

Children’s Dessert  Selection
Chocolate brownies, mini doughnuts, fresh fruit skewers,  

strawberry jelly (GF and LF available)

V - Vegetarian      LF - Lactose Free      GF - Gluten Free


