
Please advise us of any food allergies. 
We take care wherever possible to ensure no cross contamination will occur, however, due to our food preparation 
process we cannot guarantee this. Menu items marked will contain one or more or the following allergens. 
(V) Vegetarian, (G) Contains gluten, (D) Contains dairy/milk, (N) Contains nuts, (P) Contains peanuts, (E) Contains 
egg, (F) Contains fish, (Cr) Contains crustaceans, (M) Contains molluscs, (S) Contains soya, (C) Contains celery, 
 (Mu) Contains mustard, (Se) Contains sesame seeds, (SD) Contains sulphur dioxide, (L) Contains lupin.

M A I N  C O U R S E
Garlic & Herb Roasted Lamb Rump (SD,D) 

Lemon roasted potatoes, salsa verde, winter greens, mint yoghurt
Wood Roasted Chicken (G,SD) 

Red onion and pepper couscous, green beans, fried capers, coriander sauce
Baked Rice Stuffed Grilled Aubergine (V,SD) 

Chickpeas, tomato and spinach

D E S S E R T  B U F F E T
Traditional Christmas Pudding with Rum Sauce (V,D,SD,G,E)

Chocolate Bouche de Noel (V,S,D,G,E)
Spiced Gingerbread Torte (V,D,G,E,S,SD)

Funfetti Cake (V,G,E,D,S)
Salted Caramel Ganache Cake (V,G,D,E)

Cranberry and Cinnamon Cupcakes (V,D,G,E,SD)
Seasonal Fruit Platter (V)

F E A S T  &  F I Z Z 

C H R I S T M A S  PA R T Y  N I G H T  M E N U


