
 
FESTIVE PARTY MENU	

(Pre-order only) 

2 C ourse £ 34 . 00	 3 C ourse £ 40 . 00 
Pre-order & Pre-payment Only - Available Wednesday-Saturday 

STARTERS 

Crispy Belly Pork & Black Pudding Salad 
Sweet Chilli Sauce 

Spiced Parsnip Soup 
Herb Croutons 

Chicken Liver & Brandy Parfait 
   Baby Leaf Salad, Toasted Sourdough 

Beetroot & Goats Cheese Risotto  

             Herb Oil, Micro Watercress  

Smoked Haddock & Leek Fishcakes 
Mustard & Dill Sauce 

Asian Beef Salad 
Crispy Beef Sirloin, Asian Vegetable Salad, Toasted Sesame 

Seeds, Soy & Chilli Dressing 

Prawn, Crab & Smoked Salmon Cocktail 
Baby Gem Lettuce, Tomato, Cucumber, Marie Rose Sauce 

As all our dishes are freshly prepared, we cannot guarantee they are free from nuts or other allergens. If 
you have any food allergies or dietary requirements, please inform a member of staff. Thank you 



 

FESTIVE PARTY MENU	
(Pre-order only) 

2 C ourse £ 34 . 00	 3 C ourse £ 40 . 00 
Pre-order & Pre-payment Only - Available Wednesday-Saturday 

MAINS 

Butter Roasted Turkey Breast 

Turkey Breast, Apricot & Sage Stuffing, Pig In Blanket, Bread Sauce, Stock Gravy, Served with Duck Fat 
Roasties, Creamed Mash 

Herb & Garlic Roasted Lamb Rump (Served Pink) 

Caponata, Parmesan Polenta, Red Wine Jus 

Wild Mushroom, Spinach & Harrogate Blue Cheese Wellington  
Kale Pesto, Truffle Cream Sauce 

Pan Roasted Cod Fillet 

Green Herb Risotto, Lemon Butter, Crispy Capers 

Steak & Black Sheep Ale Pie 

Short Crust Pastry, Hand Cut Chips, Black Sheep Ale Gravy 

Slow Braised Belly Pork 

Champ Mash, , Pork Popcorn, Cider & Fennel Jus 

Sides 

Cauliflower Cheese £5.50 Slow Braised Red Cabbage with Port & Cinnamon £5.50 Creamed 
Sprouts, Savoy Cabbage & Pancetta £5.50 

All Main Courses are served with seasonal vegetables 

As all our dishes are freshly prepared, we cannot guarantee they are free from nuts or other 
allergens. If you have any food allergies or dietary requirements, please inform a member of 

staff. Thank you 



 

FESTIVE PARTY MENU	
(Pre-order only) 

2 C ourse £ 34 . 00	 3 C ourse £ 40 . 00 
Pre-order & Pre-payment Only - Available Wednesday-Saturday 

DESSERTS 

Traditional Christmas Pudding 
Cream Rum Sauce 

Black Forest Eton Mess 
Chocolate Brownie, Boozy Cherries, Chocolate Soil, Whipped Cream, Meringue 

 Lemon Meringue Baked Alaska 

Lemon Sorbet, Lemon Gel, Italian Meringue, Blueberry Compote 

S t ic k y Toffee P u d d in g 
Toffee Sauce, Clotted Cream & Honeycomb Ice Cream 

Tiramisu Panna Cotta 

Coffee Syrup, Chocolate Tuile 

Cheeseboard 

Biscuits, Chutney, Apple, Celery 
Harrogate Blue 

French Brie 
Charcoal Cheese 

As all our dishes are freshly prepared, we cannot guarantee they are free from nuts or other allergens. If 
you have any food allergies or dietary requirements, please inform a member of staff. Thank you 



Festive Party Menu Pre-Order Form 
Pre-orders & full payment required 7 days in advance 

Date of Booking 	   

Time of Booking 	 	 

Booking Name 	   

Email Address 	  

Telephone Number 	   

Name	 Starter Choice	 Main Choice	 Dessert Choice	 Dietary Information
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