
F E S T I V E  B U F F E T

An optional service charge of 12.5% will be added to tables of 6 or more guests

If you have an allergy please discuss this with a team member prior to ordering. Whilst a dish may not 
contain a specific allergen, our food is prepared in areas where cross contamination may occur.

(v) = vegetarian   (df) = dairy-free   (gf) = gluten-free   (pb) = plant-based

* * * * * * * * * * * * * * * * * * * * * * * * * * * * * * *

OO PP TT I OI O NN   22
Choose 6 dishes

from the list below

£ 3 2 . 9 5£ 3 2 . 9 5
P E R  P E R S O N

OO PP TT I OI O NN   11
Choose 4 dishes

from the list below

£ 2 5 . 9 5£ 2 5 . 9 5
P E R  P E R S O N

Homemade mini game pie  [+£1 pp supplement]
Venison, pigeon and guinea fowl in a rich port sauce with apricot and chestnuts

Mini scampi and triple-coooked chips
Tartare sauce

Crispy chicken wings
Barbeque glaze

Our homemade sausage rolls

Selection of sandwiches
Turkey, cranberry and stuffing  |  smoked salmon, cucumber and dill cream cheese  |  farmhouse cheddar and pickle  (v) 

Homemade mini steak and ale pie  [+£1 pp supplement]
With HSB ale sauce and button mushrooms

Chicken liver parfait
Ciabatta crostini, baby cress

Smoked salmon pâté
Ciabatta crostini, baby cress

Pigs in blankets
Cocktail chipolatas wrapped in bacon  (df)

House roast potatoes with gravy  (v) (df) (pb) (gf)

Houmous and flat breads  (v) (df) (pb)

Mini mince pies  (v)


